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| | THE EXPERIENCED 


. Engliſh Houſekeeper, 


FOR THE USE AND EASE OF 


—_ N 


Ladies, Houſekeepers, Cooks, &c. 
Written purely from PRACTICE 


DEDICATED TO THE 125 


Hon. Lily ELISABETH IV ARBURTON, 
Whom the Author lately ſerved as Houſekeeper: 


Cong of ſeveral Hundred OrtcinaL RECEIPTS, moſt of which 


newer appeared in Print. 


PART J. Lemon pickle, Browning Modern Taſte, Floating Iſlands, 
for all Sorts of made Diſhes, Soups, | Fith Ponds, Tranſparent Puddings, 
_ Fiſh, plain Meat, Game, made | Trifles, Whips, &c. 
Diſhes, both hot and ond, Pies, PART III. Pickling, Potting, and 
Puddings, &c. | Collaring, Wines, Vinegars, Catch- 


PART II. "All Kinds of Confection- ups, Diſtilling; with two moſt 
arxy, particularly the Gold and Silyer | valuable Receipts, one for refining 
Web for covering of Sweetmeats Malt Liquors, the other for curing. 


and a Deſſert of Spun Sugar; with | Acid Wines; and a correct Liſt of 


Directions to ſet out a Table in the | every Thing in Seaſon for every | 


- moſt elegant Manner, and in the | one in the } Vows: N 


- 


e srl Wrral5 


A NEW BD ITION, 8 


In which are inſerted ſome . Receipts by other modern 
ot Authors. 78 | 


LONDON: 


Pamrer rok A. MiLLaz, W, Law, AND R. cares. 
Ano 1799. 
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40 The HONOURABLE | 


LADY ELIZABETH WARBURTON. 


E JERMIT me, honoured Madam, to 
lay before you a work, for which 
1 am ambitious of obtaining your La- 


dyſhip' 35 approbation, as much as to 


oblige a great number of my friends, 
who are well acquainted with the 
practice F have had in the Art of 
Cookery ever fince I left your Lady- 
ſhip's family, and have often ſolicited 
me to publiſh for the inſtruction of : 
their houſekeepers. 


As ] flatter myſelf [ had the happi- 


| nels of giving ſatisfaction, during my 


ſervice, Madam, in your family, it 
would be a ſtill greater encouragement 
ſhould my endeavours for the ſervice 
of the ſex be honoured with the fa- 
vourable opinion of ſo good a judge of 
propriety and elegance as your Lady- 
hip. 8 
lam not vain enough to propoſe 5 
adding any thing to the Experienced 
A423 Houſe- 


ir DE DIC AT ION. 


Houſekee per, but hope theſe receipts 
(written Nan from practice) may be 
of uſe to young perſons who are will- 
ing to improve themſelves. FE; 
I rely on your Ladyſhip's Kander, 
and whatever Ladies favour this book 
with reading it, to excuſe the plain- 


neſs of the ſtyle; as, in compliance 


with the deſire of my friends, I have 
ſtudied to exprefs myſelf fo as to be 

underſtood: by the meaneſt capacity, | 
and think myſelf happy in Dung * : 

lowey the honour of ſubſcribing, 


Your Ladyſhip 8 
Not dutiful, 
\ Moſt obedient, 


# 
% 7 Tit 


And moſt humble Seryant, 
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Preface, to the Bil. Edi. tion: 


WIN Ireflect upon the number of b6oks 
already in print upon this ſubject, and 
with what contempt they are read, I cannot 


but be apprehenſive that this may meet the 


ſame fate with ſome, who will cenſure before 


they either ſee it or try its value. 
Therefore the only favour I have to beg of 
| the public is, not to cenſure my work before 
they have made trial of ſome one receipt, which 
1 am perſuaded, if carefully followed, will an- 


ſwer their expectations; as I'can faithfully aſ- 


ſure my friends, that they are truly viltten 
from my own experience, and not borrowed 


from any any other author, nor gloſſed over 


with hard names, or words of high ſtyle, but 
written in my own plain language, and every 
ſheet carefully peruſed as it came from the 
Preſs, having an opportunity of having it 


printed by a neigbour, whom I can rely on doing 


it the ſtridteſt Juſtice, without the leaſt altera- 
: tion. e 


The whole work being now completed to my 


wiſhes, I think it my duty to render my moſt 

ſincere and grateful thanks to my moſt noble and 

worthy friends, Who have already ſhown their 
good opinion of my endeavours to ſerve my ſex, 
by raiſing me ſo large a ſubſeription, which far 
exceeds my expectations. 1 have not only been 
honoured by havingabove eight hundred of their 
names inſerted in my ſubſcription, but alſo have 
had all their intereſt inthis laborious undertaking, 
which I have at laſt arrived to the happineſs of 
| completing, though at the expence of myhealth, 


OOTY IF 8 4.5 4. 
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9 mn]. 
by What ho. Ridious, and giving too cloſe 
application. 

The only anxious wiſh I have left i is, that 
my worthy friends may find it uſeful in their 
families, and be an inſtructor to the young 
and ignorant, as it has been my chiefelt care 
to write in as plain a ſtyle as poſſible, fo as to 
be underſtood by the weakeſt capacity. 

I am not afraid of being called extravagant, 
; i: my reader does not think that I have erred 
on the frugal hand. | 
I have made it my ſtudy to pleaſe doth the 
eye and the palate, without uling pernicious 
things for the ſake of beauty. 

And though I have given ſome of my „ diſhes 
French names, as they are only known by thoſe 
names, yet they will not be found very expen- 
ſive, nor added compoſitions but as plain as 
the nature of the diſh will admit of. 
"The receipts for the confectionary are 05 
281 daily fee in my own ſhop, which any lady 
may examine at pleaſure, as ſtill continue my 
beſt endeavours to give ſatisfaction to all who 
are pleaſed to favour me with their cuſtom. 
lt may be neceſſary to inform my readers, 
that I have ſpent fifteen years in great and 
worthy families, in the capacity of a Houſe- 
keeper, and had an opportunity of travelling 
with them; but finding the common ſervants 
generally fo ignorant in dreſſing meat, and a 
good cook ſo hard to be met with, put me 
upon ſtudying the art of Cookery more than 
perhaps 1 otherwiſe ſhould have done; always 
endeavouring to join œcoomy with neatneſs 


N 
and elegance; being ſenſible what valuable qualifi- 
cations theſe are in a houſekeeper or cook; for 
of what uſe is their {kill, if they put their maſter 


or lady to an immoderate expence in dreſſing 
a dinner for a ſmall company, when at the 


ſame time a prudent manager would have 


drefled twice the number of Fihes for a much 


greater company, at half the coft. 
J have given no directions of f as 1 


have found by experience, that lemon-pickle 
and browning anſwers both for beauty and 


taſte (at a trifling expence) better than cullis, 
which is extravagant; for had I known the 


uſe and value of thoſe two receipts when I 


firſt took upon me the part and duty of a houſe- 


keeper, it would have ſaved me a great deal of i 
trouble in making gravy, and thoſe I ſerved a 


a deal of expence. 
The number of receipts in hls pogk 1s not 


ſo numerous as in ſome others, but they are 


what will be found uſeful and ſufficient for any 


gentleman's family neither have I meddled 5 


with phyſical receipts, leaving them to the 


phylicians ſuperior Jae lee wh oe proper 


province they are. 


11 
"Jt ; 


| Difeiption f the Plate. 


Tm Plate is the deſign of three ſtove · fires for the Dicken, 
1 that will burn coals or embers inſtead of charcoal, 
(which I always found expenſive, as well as pernicious to the 
cooks) and will carry off the ſmoak of the coals and ſteam, 


and ſmell of the pots and flew-pans; the coals are burnt in 


_ caſt-iron pots, flat at the bottom, with bars. N 

AA, Fronts of the ſtove. 

BB. Top of the ſtove, which 1s covered all over with caſt. 

iron. 

- GG, Stove-pots i in which the fire i is made. 

D, The form of the pot, with two vents caſt in them, fix 

inches deep at the top, and three wide, as expreſſed at HH 

in the pot, and to let the ſmoak through at H's in the flues. 

EE, Carried from the fire through the back-wall to the 

kiakes. chimney, as expreſſed i in the lower plan. | 
FF, Back-Wwall. | 
G, The chimney-breaſt, betwixt which and the back- wall 

the leam riſes and goes 1 into che W rb 205 a 

vent made into it. | 

H. Vents in the pot. 0 
II. Draughts for the fires, and to receive the aſhes, 
The ale will give the e ; 
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7 Obſervations on Sour 8. 1215 
1 I | | 


| tle roots or herbs in, always ob 


ſmall, lay them over your meat, cover it cloſe, 


ſet it over a very ſlow fire, it will draw all 
the virtue out of the roots or herbs, and turn 
it to a good gravy, and give the ſoup a very 
different flavour, from putting water in at the 


firſt: when your gravy is almoſt dried up, fill 


your pan with water, when it begins to boil 
follow the directions of 


take off the fat, and 


your receipt for what ſort of ſoup you are ma- 
king: when you make old peas-ſoup take ſoft 
water; for green peas hard is the beſt, it keeps 
the peas a better colour: when, you make any. 
white ſoup don't put in cream till you take it off 
the fire: always diſh up your ſoups the laſt 
"IF a thing; ; 


HEN you make any kind of ſoups, 
particularly portable, vermicelli, or 
brown gravy ſoup, or a 12 other that 

rve to lay 
your meat in the bottom of your Pan, with a 
good lump of butter; cut le herbs and roots 


A 


2 THE EXPERIENCED 


thing ; if it be a gravy ſoup it will {kin over if 
you let it ſtand; if it be a peas ſoup it often 
fettles, and the top looks thin, 8 


To make Po RTABLE Sour for Travellers. 


TAKE three large legs of veal and one of 
beef, the lean part of half a ham, cut them in 
Pieces, put a quarter of a pound of butter at the 
bottom of a large cauldron, then lay in the meat 

and bones, with four ounces of anchovies, two 
_ ounces of mace, cut off the green leaves of five or 
ſix heads of celery, waſh theheadsquite clean, cut 
them ſmall, put them in with three large carrots 
cut thin, cover the cauldron cloſe, and ſet it over 
a moderate fire; when youfind the gravy begins 
to draw, keep taking | it up till you have got it 
all out, then put water in to cover the meat, ſet 
it on the fire again, and let it boil flowly for 
four hours, then ſtrain it through a hair-ſieve 
into acleau pan, and let it boil three parts away, 
then ſtrain the gravy that you drew from the 
meat into the pan, let it boil gently, (and keep 

ſcumming the fat off. very clean as it riſes) till it 3 
looks like thick glue; IV mult take great care 

when it is near enough that it do not burn; put : 

in Chyan pepper to your taſte, then pour it on 
flat earthen diſhes, a quarter of an inch thick, 
and let it ſtand will the next day, and cut it out 
with round tins a little larger than a crown- | 
piece; lay the cakes on diſhes, and ſet them in, 
the ſun to dry; this ſoup will anſwer beſt to be 
made in froſty weather; when the cakes are dry, 

5 put them 1 in a tin-box, with writing-paper be- 

twixt 
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twixt every cake, and keep them in a dry place. 
This is a very uſeful ſoup to be kept in gentle- 
men's families, for, by pouring a pint of boil- 
ing water on one cake, and a little ſalt, it will 
make a good baſon of broth. A little boiling 
water poured on it, will make gravy for a tur- 

key or a fowl; the longer it is kept the better. 
-V. B. Be careful to keep turning the cakes 
as they dry. 


Jo make a TRANSPARENT SOUP. | 
TAKE a leg of veal, and cut off the meat 
as thin as you can; hen you have cut off all 
the meat clean Gock! the bone, break the bone 
in ſmall pieces, put the meat in a large jug, and 
the bones at top, with a bunch of ſweet herbs, 
a quarter of an ounce of mace; half a pound 
of Jordan almorids, blanched, and beat fine, 
pour on it four quarts of boiling water, let it 
ſtand all night by the fire covered clofe, the 
next day put it into a well-tinned ſaucepan; and 
let it boil ſlowly till it is reduced to two quarts; 
be ſure you take the ſcum and fat off as it riſes, 
all the time it is boiling; ſtrain it into a punch- 


bop, let it ſettle for two hours; pour it into 


8 clean ſaucepan, clear from the ſediments, if 
any at the bottom; have ready three ounces of. 
rice boiled in water; if you like vermicelli bet- 
ter, boil two ounces; when cen put it ns 
and ſerve it up. N 


To make a Sand Sour. : : 


cor a large old hare in ſmall pieces, and 
put it in a mug, with three blades of mace, a 
B 3 e 0G 
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little ſalt, two large onions, one red herring, 
{1x mores; half a pint, of red wine, three 
quarts of water, bake it in a quick oven three 
hours, then ſtrain it into a toſfing-pan, have 
ready boiled three ounces of French barley, or 
ſago, in water; ſcald the liver of the hare in 
boiling water two minutes; rub it through a 
hair- ſieve, with the back of a wooden ſpoon, put 
it into the ſoup with the barley or ſago. and a 
quarter of a pound of butter, ſet it over the fire, 
keep ſtirring it, but do not let it boil: if you 
 donotlike Yer put in criſped bread ſteeped in 
red wine. This is a rich ſoup, and proper for 
a large entertainment; and where two ſoups 
are required, almond and onion ſoup for the 
wy and the hare ſoup for the bottom. 


* 


7 a a rich VERMICELLI Sour. 5 


| INTO a large toſſing· pan put four ounces 
of butter; cut ar knuckle of veal and a ſcrag 
of mutton into ſmall pieces, abbut the ſize of 
walnuts; ſlice in the meat of a ſhank of ham, 
with three r four blades of mace, two or 
three carrots, two parſnips, two large onions, 
with a clove ſtuck in at each end, cut in four 
or five heads of celery. waſhed clean, a bunch 
of ſweet herbs, eight or ten morels, and an an- 
ahovy, cover the pan cloſe up, and ſet it over a 
ſlow fire, without any water, till the gravy is 
drawn out of the meat, then pour the gravy out 
into a pot or baſon, let the meat brown in the 
lame pan, alid take care it does not burn, then 
pour it in four quarts of water, let it boi] gently 
os it 18 waſted to three pints, then {train it, and 
put 
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put the other gravy to it, ſet it on the fire, add 
to it two. ounces of vermicelli, cut the niceſt 
part of a head of celery, Chyan pepper and ſalt 
to your taſte, and let it boil for four minutes; 
if not a good colour, put in a little browning, 
lay a ſmall French roll in the ſoup-difh, pour in 


| the ſoup upon it, and lay fone of the vermicelli 
over it. 


To 1 8 an Ox-Cuerk gebe. 
FIRST break the bones of an ox-cheek, and 


waſh it in many waters, then lay it in warm 
water, throw in a little ſalt to fetch out the 
ſlime, waſh it out very well, then take a large 
ſtewpan, put two ounces of butter at the bottom 
of the pan, and lay the fleſh-ſide of the cheek 
down, add to it half a pound of ſhank of ham 
cut in flices, and four heads of celery, pull off 
the leaves, waſh the heads clean, and cut them 
in with three large onions, two carrots, and one 
e ſliced, a few beets cut ſmall, and three 
blades of mace,) ſet it over a moderate fire a 
quarter of an hour; this draws the virtue from 
the roots, which gives a Pleaſant, Arength to 
the gravy. | | 
I have made a good gravy by this mcthat 
. with roots and butter, only adding a little 
35 browning, to give it a pretty colour: when the 
head has ſimmered a quarter of an hour, put toiĩc 
ſix quarts of water, and let it ſtew till it is re- 
duced to two quarts; if you would have it eat 
like ſoup, ſtrain and take out the meat and 
other ingredients, and put in the white part of a 
* 1 head of celery cut in {mall pieces, with a little 
| 5 'B; 


— 


browning, 
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browning, to. make it a fine colour, take two 
- ounces of vermicelli, give it a ſcald in the ſoup 
and put the top of a French roll in the middle 
of a tureen, and ſerve it up. 

If you would have it eat like flew, take up 
the face as whole as poſſible, and have ready 


cut in ſquare pieces a boiled turnip and carrot, 


a ſlice of bread toaſted, and cut in ſmall dices, 
put in a little Chyan pepper, and ſtrain the ſoup 


through a hare- ſieve upon the meat, carrot, 


turnip, and bread, to ſerye 1 it * 


To make ALMOND 350 


TAK R a neck of veal and the ſcra g-end 
| of a neck of mutton, chop them in ſmall pieces, 
put them in a large tofling-pan, cut in a turnip 


with a blade or two of mace, and five quarts of 


water, ſet it over the fire, and let it boil gently 
till it is reduced to two quarts, ſtrain it through 


a hair- ſieve into a clear pot, then put in fix 
2 of almonds blanched and beat fine, half | 
a pint of thick cream, and Chyan pepper to 


; your taſte, have ready three ſmall French rolls, 


made for that purpoſe, the ſize of a ſmall ten- 
cup; if they are larger they will not look well, = 


and drink up too much of the ſoup; blanch a 


few Jordan almonds, and cut them length-ways, 
ſtick them round the edge of the rolls, ſlant- 
ways, then ſtick them all over the to] of the 
rolls, and put them in the tureen; when diſhed 
up, pour the ſoup upon the rolls: theſe rolls 
lock like a hedgehog: ſome French cooks give 


this ſoup the name of Hedgehog, ap. 


5 To 
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To make Soup A-la- Reine. 

TAKE a knucle of veal and three or four 
pounds of lean beef, put it in ſix quarts of water, 
with a little ſalt, when it boils ſcum it well; 
then put in [ix large onions, two large carrots, a 
head or two of celery, a parſnip, one leek; and 
a little thyme, boil them all together till the meat 
is boiled quite down, then ſtrain it thro' a hair- 


ſieve, and let it ſtand about half an hour, then 


{cum it well, and clear it off gently from the ſet- 
tlings into a elear pan; boil half a pint of cream, 
and pour it on the crumbs of a halfpenny loaf, 
and let it ſoak well; take half a pound of al- 


monds, blanch and beat them as fine as poſſible, 
putting in now and then a little cream, to pre- 
vent them from oiling; then take the yolks of 
fix hard eggs, and the roll that is ſoaked in the 


cream, and beat them all together quite fine; 


then make your brath hot, and pour it to your 
almondas, ſtrain it through a fine hair- ſieve, rub- 
bing it with a ſpoon till all the goodneſs is gone 
through into a ſtewpan, and add more cream to 
make it white; ſet it over the fire, keep ſtirring 
it till it boils, ſcum off the froth. till it riſes, 
ſoak the tops of two French rolls in melted but- 
ter in a ſtewpan till they are criſp, but not 


brown, then take them out of the butter, and 
lay them on a plate before the fire; ; and a 
quarter of an hour before you ſend it to the 


table, take a little of the foup hot, arid put it 
to the roll in the bottom of the tureen, put 


your ſoup on the fire, keep ſtirring in till ready | 


" © boil, then pour it into your tureen, and ſerve 
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it up hot; be ſure you take all the fat off the 
broth before you put it to the almonds, or it will 
fpoll it; and take c care it does 1 not t curdle. 1 1 


we 


To make Oxtox Savr. i 


BOIL eight. or ten large Spaniſh onions in 
milk and water, change it three times, when 
they are quite ſoft, rub them through a hair- 
ſieve, cut an old cock in pieces, and boil it, for 
gravy, with one blade of mace, ſtrain it, and 
pour it upon the pulp of the onions, boil it 
gently with the crumb of an old penny loaf, 
grated into half a pint of cream; add Chyan 
pepper and ſalt to your taſte ;- a few heads of 
aſparagus or ſtewed ſpinage, both make it eat 
well and look very pretty : grate a cruſt of 
brown bread round the eng of the diſh. ET 


make Ware Omron Sour. 


TAKE thirty large onions, boil them in 8 
quarts of water, with a knuckle of veal, a blade 
or two of mace, and a little whole pepper; when 
your onions are quite ſoft take them up, and 
rub them through a hair- ſieve, and work half a 
pound of butter with flour in them; when the 
meat is boiled ſo as to leave the bone, ſtrain the 

liquor to the onions, and boil it gently for half 
an hour, ſerve it up with a coffee cup full of 
cream, and a little ſalt; be ſure you ſtir it when 


you put in the flour and butter, for fear of its 
burning. e 1; on Er IM b : 


Fry 5 
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To make Brown On10N Sov. 
- SKIN and cut round-ways in ſlices ſix large 


Spaniſh onions, fry them in butter till they are 


a nice brown, and very tender, then take them 
out, and lay them on a hair-ſieve to drain out the 
butter; when drained, put them in a pot, with 
five quarts of boiling water, boil them one hour 
and ſtir them often; then add pepper and ſalt to 


your taſte, rub the erumbs of a penny loaf 
through a cullender, put it to the ſoup, ſtir it 
well, to keep it from being in lumps, and boil it 


two howrs more; ten minutes before you ſend it 


Up beat the yolks of two eggs, with two ſpoon- 


fuls of vinegar, and a little of the ſoup, pour it 


in by degrees, and keep ſtirring it all the time 
one way, put in a few cloves if you chooſe it. 


N. B. It is a fine 1 and wal Leep three c or 


- four "oO 


To make Guenx-Pras. Sour. | 5 
SHELL a peck of peas, and boil them in 


F pring water el they are ſoft, then work them 
through a bair-ſieve, take the water that your 
peas were boiled in, and put in a knuckle of 
veal, three ſlices of ham, and cut two carrots, 
a turnip, and a few beet leaves ſhred ſmall, 
add a little more water to the meat, ſet it over 
the fire, and let it boil one hour and a half; 


then ſtrain the gravy into a bowl, and mix it 


with the pulp, and put in a little juice of ſpin- 


age, which muſt be beat and ſqueezed through 
a n put in as much as will make it look a 


pretty 
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pretty colour, then give it a gentle boil, which 
will take of the taſte of the ſpinage, flice in 
the whiteſt part of a head of celery, put in a 
lump of ſugar the ſize of a walnut, take a ſlice 
of bread, and cut it in little ſquare pieces, cut 
a little bacon the ſame way, iry them a light 
brown in freſhbutter, cut a large cabbage-lettuce 
in ſlices, ſry it after the other, put it in the tu- 
reen with the fried bread and bacon; have 
ready boiled, as for eating, a pint of young peas, 
and put them in the ſoup, with a little chop- 
ped mint if you like it, and pour: it into your 
iureen. 


Tv make a Common Peas 880 b. 


To one quart of ſplit peas put four quarts of oy 


'foft water, a little lean bacon, or roaſt-beef 


bones, wath one head of celery, cut it and put 


it in with a turnip, boil it till reduced to two 
quarts, then work it through a cullender, with 

a wooden-ſpoon, mix a little flour and water, 
and boil it well in the ſoup, and ſlice in another 
head of celery, Chyan pepper and falt to your 

taſte; cut a ſlice of bread in ſmall dice, fry 

' them a light brown, and put them in your diſh, 
then pour your ſoup upon it. 


Th make a Pas Soup for Lent. 


PO three pints of blue boiling peas into 2 
five quarts of ſoft cold water, three anchovies, 
three red herrings, and two large onions, ſtick 
in a clove at each end, a carrot and a parfnip 

Diced In, with a bunch of ſweet herbs; boil 


them 


ow © . 2 ERA 


— 
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them all together till the ſoup is thick, ſtrain it 


through a cullender, then ſlice in the white part 


of a head of celery, a good lump of butter, a 
little pepper and ſalt, a ſlice of bread toaſted and 
buttered well, and cut in little diamonds, put 


it into the diſh, and pour the ſoup upon it; 


and a little dried mint, if you chooſe it. 


Gravy Sour thickened with YerLow PeAs. 
PUT a ſhin of beef to fix quarts of water, 
with a pint of peas and fix onions, ſet them 


over the fire, and let them boil gently till all the 
Juice be out of the meat, then ftrain it through 
a ſieve, add to the ſtrained liquor one quart of 


ſtrong gravy to make it brown, put in pepper 
and ſalt to your taſte, then put in a little celery 


and beet leaves, aud boil it till they are tender. 


To make a WHITE Peas Sour. 


I four or five pounds of lean beef and fix 


quarts of warter put in alittle ſalt, when it boils 


ſcum it, and put in two carrots, three whole 


with three quarts of old greenpeas, boil them till 


the meat is quite tender, then ſtrain it through 
a hair-ſieve, and rub the pulp of the peas 


through the ſieve, ſplit the blanched part of 


three cos lettuces into four quarters, and cut 
them about one inch long, with a little mint 
cut ſmall; then put half a pound of butter in a 
ſtewpan that will hold your ſoup, and put the 
lettuce and mint into the butter, with a leek ſliced 
very thin, and a pint of green peas; ſtew them 
TS: = a quarter 
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a quarter of an hour, and keep ſhaking them 
often about, then put in a little of the ſoup, and 
ſtew them a quarter of an hour longer; then put 
in your ſoup, and as much thick cream as will 
make it white, Keep ſtirring it till. it boils, fry a 
French roll in butter a little criſp, put it in the 
bottom. of the tureen, and pour your ſoupover it. 


To make GREEN Peas Soup without MEAT. 


IN ſhelling your peas ſeparate the old ones 
from the young, and boil the old ones ſoft enough 
to ſtrain through acullender, then put the liquor 
and what you ſtrained through to the young 
peas, which muſt be whole; add ſome whole 
pepper, mint, a large onion ſhred ſmall, put 
them in a large ſaucepan, with near a pound of 
butter; as they boil: up ſhake in ſome- flour, 
then put in a French roll, fried in butter, to the 

ſoup ; you mult ſeaſon it to your taſte with ſalt 
and herbs; when you have done ſo, add the 
young peas to it, which muſt be half boiled 

firſt; you may leave out the flour if you do not 
like it, and inſtead of it put in a little ſpinage 
and cabbage-lettuce, cut ſmall, which muſt be 


firſt fried in butter, and well mixed with the 
broth, 3 


T 0 male an excellent Wurre Sour. 


TO fix quarts of water put in a knuckle of 
veal, a 5 fowl, and a pound vf lean bacon, 

and half a pound of rice, with two anchovies, 
a few pepper-corns, two or three onions, a 
bundle of [wet herbs, three or four heads. of 


celery 


1 
; : 
. 
5 
2 
= 
by 


of cream and the yolk of an egg.- 


ctlery in ſlices, ftew all together till your * is 


as ſtrong as you chooſe it, then ftrain it through 
a hair-ſteve into a clean earthen- pot, let it ſtand 
all night, then take off rhe ſcum, and pour it 


clear off in a toſſing- pan, put in half a pound 
of Jordan almonds beat fine, boil it a little, and 


run it through a lawn-ſieve, then put in a pint” 


hot and ſend | it to the table. 


To mat: Wire Sour 2 Way. 
BOIL a knuckle of veal and a fowl, with a 


little mace, two onions, a little pepper and falt, 
to a ſtrong jelly, then ſtrain it, and {cum off all. 


the fat; have ready the yolks of ſix eggs well 


beat, put them in, and keep urig it or it will 


curdle, put it in your dich with boi ed chickens 


and toaſted bread cut in pieces; if you do not 


like the eggs, you may put in a large handful of 


vermicelli Halt an bour Pefarf vou take . 


To nale CA n Sour. 
Boll half a hundred of freſh craw-fiſh; pick 


out all the meat, which you muſt ſave, take a 

freſh lobſter, and pick out all the meat, which 
you mult likewiſe fave; pound the ſhells of the 
_craw-fiſh and lobſter fine in a:mmarble mortar, 


and boil them! in four quarts of water, with four 


pounds of mutton, a pint of green ſpilt peas 
nicely picked and wathied; a large turnip, car- 


rot, onion, / mace, cloves; anchovy, a little 


thyme, pepper, and lalt. Stew them on aflow 


fire 


Make it 


_ — 
= WP — 
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fire till all the goodneſs 1 is out of the mutton and 
ſhells, then ſtrain it through a ſieve, and put in 


the tails of your craw-fiſh and the lobſter meat, 


but in very ſmall pieces; with the red coral of 
the lobſter, if it has any; boil it half an hour, 
and juſt before you ſerve it up add a little but- 
ter melted thick and ſmooth; ſtir 1t round ſeveral 


times when you put it in, ſend it up very hot 


but do not put too much ſpice in it. 
N. B. Pick out all the bags and the woolly 
pare of your craw-fiſh before you pound them: 


To make PARTRIDGE Sour: ; 


TAKE off the ſkins of two old partridgess 
cut them into ſmall pieces, with three ſlices of 


ham, two or three onions ſlices, and ſome ce- 


lery; fry them in butter till they are as brown 
as they can be made without burning, then put 
them into three quarts of water, with a few pep- 
per-corns, boil it flowly till a little more than a 
pint is conſumed, then ſtrain it, put in ſome 


W 80 celery and fried bread. 


F on Dursse Frs l. 


them clean, dry them well with a cloth; 
and duſt them with flour, or rub them with egg 


and bread crumbs; de ſure your dripping, 


hog's- 


WHEN you fry any kind of fiſh, waſh 
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hog's-lard or beef ſuit, is boiling before you put 
in your fiſh, they will fry hard and clear, butter 


is apt to burn them black, and make them ſoft; 
when you have fried your fiſh, always lay them 


in a diſh or hair- ſieve to drain, before you diſh 


them up. Boiled fith ſhould always be waſhed, 
and rubbed. carefully with a little vinegar, be- 
fore they are put into the water; boil all kinds 


of fiſh very ſlowly, and when they will leave 
the bone they are enough; when you take them 


up, ſet. your fiſh-plate over a pan of hot water 
to drain, and cover it with a cloth or cloſe 
cover, to prevent it from turning their colour; 
ſet your fiſh-plate in the inſide of your diſh, 


and ſend it up, and when you fry parſley be 
ſure you pick it nicely, waſh it well, then dip 


it in cold water, and throw it into a pan of 
boiling fat, take it out eee it . he 5 


: * criſp, and a fine green. 


"5 dreſs a Tu RTLE of a hundred 1 ho 
CUT off the head, take care of the blood, 


and take off all the fins, lay them in ſalt and 
water, cut off the bottom ſhell, then cut off 
the meat that grows. to it (which is the callipee 


or fowl) take out the hearts, livers, and lights, 


and put them by themſelves, take out the bones 


and the fleſh out of the back ſhell (which is the 


callipaſb cut the fleſhy part into pieces, about 


two inches ſquare, but leave the fat part, Which 


looks like green (it is called the monſieur) rub it 


firſt with falt, and waſh it in ſeveral, waters to 
make it come clean, then put in the pieces that 
you took out, with three bottles of Madeies- 


1 
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wine and four quarts of ſtrong veal gravy, 4 
lemon cut in ſlices, a bundle of ſweet herbs, 4 
tea-ſpoonful of Chyan, ſix anchovies waſhed and 
picked clean, a quarter of a pound of beaten 
mac, a tea- ſpoonful of muſhroom powder, and 
half a pint of eſſence of ham, if you have it, 


lay over it a coarſe paſte, ſet it in the oven for 


three hours; when it comes out take off the 


lid and cum off the fat, and brown it with a 


ſalamander.— This is the bottom diſov. 
Then blanch the fins, cut them off at the 
firſt joint, fry the firſt pinions a fine brown, and 
put them into a toſſing· pan, with two quarts of 
ſtrong brown gravy, a glaſs of red wine, and 
the blood of the turtle, a large ſpoonful of le- 
mon pickle, the ſame of browning; two ſpoon- 
fuk of muſhroom catchup, Chyan and ſalt, an 
onion ſtuck with cloves; and a ries of ſweet 
herbs; a little before it is enough put in an. 
ounce of morels, the ſame of truffles, ſte vy 
them gently over a flow fire for two hours: 


when they are tender put them into another 


toſſing- pan, thicken your gravy with flower and 


butter, and ſtrain it upon them, give them a 


boil, and ſerve them up. WORE his is a corner 
diſh. 


blanch them in warm water, and put them in a. 


toſſing- pan, with three quarts of ſtrong veal 


gravy, a pint of Madeira wine, half a tea- 


ſpoonful bY: Chyan, a little ſalt, half a lemon, 3 


a little beaten mace, -a rea-ſpoonfal of muſh- 


room powder, and a bunch of ſweet herbs; let 


wing ſtew till quite tender, they will take two 
= Hours 


Then take the thick or large part of the Gs, 2 


round it.- 


and cut them in pieces two inches 
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hours at leaſt, then take them up into another 
toſſing- pan, train your gravy, and make it 
pretty thick with flour and butter, then put in 
a few boiled force-meat balls, which muſt be 
made of the veally part of your turtle, left out 
for that purpoſe; one pint of freſh muſhrooms, 
if you cannot get them, pickled ones will do, 


and eight artichoke bottoms boiled tender, and 


cut in quarters; ſhake them over the fire five or 
ſix minutes, then put in half a pint of thick 
cream, with the yolks of fix eggs beaten ex- 
ceedingly well, ſhake it over the fire again till it 


looks thick and white, but do not let it boil ; 
_ diſh up your fins with the balls, 3 


and artichoke-bottoms over and round them.— 
This is the top-diſb. 


Then take the chicken-part and cut it like 


Scotch-collops, fry them a light brown, then 


put in a quart of veal gravy, ſtew them gently 
a little more than half an hour, and put to it 

the yolks of four eggs boiled hard, a few mo- 
rels, a ſcore of oyſters; thicken your gravy; it 


muſt be neither white nor brown, hut a pretty 


gravy colour; fry ſome oyſter patties, and lay 
This ia corner-di Hd to anſwer 


the ſame Aus. 
Then take the guts, (which 3 is reckoned the 


beſt part of the turtle) rip them open, ſcrape 


and waſh them exceedingly well, rub them well 
with ſalt, waſh them through muy waters, 

ong; then 
ſcald the maw or paunch, take off the ſkin, 


ſcrape it well, cut it into pieces about half an. 


inch broad, and two inches long; put ſome of 
the a 
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the fly part of yout; turtle in it, ſet it over a 
ſlow. charcoal fire, with two quarts of veal 
gravy, a pint of Madeira wine, a little muſh- 
room catchup, a few ſhalots, a little Chyan, 
half a lemon, and ſtew them gently four hours, 
till your gravy is almoſt conſumed, then thicken 
it with flour, mixed with a little veal gravy, put 
in half an ounce of morels, a few force- meat 
balls, made as for the fins; dich it up, and brown 
it with a falamander, Or in the. amore ir 
a corner- diſb. 2 

Then take the head; kin it and cut it in two 
pieces, put it into a ſtew-pot, with all the bones, 
hearts, and lights, to a gallon of water, or 
veal broth, three or four blades of mace, one. 
ſhalot, a ſlice of beef beaten to pieces, and a 
bunch of ſweet herbs; ſet them in a very hot 
oven, and let it ſtand an hour at leaſt ; when 
it comes out, train it into a tureen for the 
middle of the table. 

Then take the hearts and ful” cb tem 
very ſine; put them into a ſtew- pan, with a pint 
af gad gravy, thicken it, and ſerve it up; lay 
the head in the middle, fry the liver, lay it 
round the licad upon the lights, garniſh with 
whole {ſlices of lemon. — This Is the Janrth 
corner-difh, © 

NM. B. The firſt courſe would be of battle only, 
when it is drefſed in this manner; but when it is 
with other victuals, it ſhould be i in three different 
diſhes; but this way J have often dreſſed them, 
and have given great ſatisfaction. Obſerveto il 
your turtle the night before you want it, or very 
early next morning, that you may have all your 
=... les: 


W 
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diſhes going on at a time. Gravy for a turtle 
a hundred weight will take two gs of veal 
and two thanks of beef. 


* 


To 20 a TURTLE about thirty Sold weight. 1 
WHEN you kill the turtle, which muſt be 


done the night before, cut off the head, and let 


it bleed two or three hours; then cut off the 


fins andthe callipee from the callipaſh ; take care 


you do not burſt the gall, throw all the inwards 


into cold water; the guts and tripe keep by 


themſelves, and ſlit them open with a penknife, 


and wafh them very clean in ſcalding water, 


and ſcrape off all the inward ſkin; as you do 
them throw them into cold water, Fah them 
out of that, and put them into freſh water, and 


let them lie all night, ſcalding the fins and edges 


of the callipaſh and callipee ; cut the meat off 


the ſhoulders, and hack the bones and ſet them 
over the fire, with the fins, in about a quart of 
water; put in a little mace, nutmeg, Chyan 


and ſalt ; let it ſtew about three hours, then 


ſtrain it, and put the fins by for uſe; the net 
morning take ſome of the meat you cut off the 


ſhoulders, and chop it ſmall, as for ſauſages, 


with about a pound of beef or veal ſuet, ſea- 
ſoned with mace, nutmeg, ſweet-marjoram, : 
parſley y, Chyan, 3 ſalt to your taſte, and three 
or four glaſſes of Madeira wine, ſo ſtuff it un- 
der the two fleſhy parts of the meat, and if you 
have any left, lay it over, to prevent the meat 


from burning; then cut the remainder of the 
meat and the fins 1 in pieces the f. 12e of an egg, 
C2 „ JEaron 


— 
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ſeaſon it pretty high with Chyan, ſalt, and a 
little nutmeg, and put it into the callipaſh; take 
care that it be ſewed or ſecured up at the end 
to keep in the gravy; then boil up the gravy, 
and add more wine if required, and thicken it 
a little with butter and flour, put ſome of it to 
the turtle, and ſet it in the oven, with a well- 
| buttered paper over it, to keep it from burning, 
and when it 1s about half. baked ſqueeze in the 
juice of one or two lemons, and ſtir it up. Cal- 
| lipaſh or back will take half an hour more bak- 
ing than the callipee, which two hours will do; 
the guts muſt be cut inpieces two or three inches 
long, the tripe in leſs, and put it into a mug of 
clear water, and let 1 in the oven with the mo 
paſh, and when it is enough, and drained from 
the water, it is to be mixed with the other 
Par ts, and ſent up very hot, 


To areſs , a Cop? 8 Heap and SnauLDERs, 2 


TAKE out the gills and the blood clean 
from the bone, waſh the head very clean, rub 
over it a little alt, and a glaſs of alegar, then 
lay it on your ih- plate: Wien your water 
boils, throw in a good handful of ſalt, with 
2 glaſs of. alegar, then put in your fich, and 
let it boil gently half an hour, if it is a large 
one, three-quarters; take it up very carefully, 
and ſtrip the ſkin nicely off, ſet it before a 
briſk fire, dredge it all over with flour, and 
baſte it well with butter; when the froth begins 
10 rite, throw over it ſome very fine white 
bre ead crumbs; you muſt keep baſting it all the 
time 
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time to make it froth well; when it is a fine 
white brown, difh it up, and garniſh it with a 
lemon cut in ſlices, ſcraped horſe-radiſh, bar- 


_ berries, a few ſmall fiſh fried and laid round it, 


or freſh oyſters; cut the roe and liver in ſlices, 
and lay over it a little of the lobſter out t of the 
moe in lumps, and then ſerve 1 It Hh wif 


77 


To make Sauce for the Cop's Hes: 


TAKE a lobſter, if it be alive ſtick. a FO 


in the vent of the tail to keep the water out, and 
throw a handful of ſalt in the water; when it 


boils put in the lobſter, and boil it half an hour; 


if it has ſpawn on pick them off, and pound | 
them exceedingly fine in a marble mortar, and 
put them into half a pound of good melted 
butter, then take the meat out of your lobſter, 
pull it in bits and put in your blnter, with a 
meat - ſpoonful of lemon-pickle,- and the ſame 
of walnut-catchup, a ſlice of an end of lemon, 
one or two ſlices of horſe- radiſnh, as much bea- 
ten mace as will lie on aà ſixpence, ſalt and 
Chyan to your taſte, boil them one minute, 
then take out the horſe-radih and nn, and 


ſerve it up in your ſauce- boat. 1 

N. B. If you can get no lobſter, you may 
make Gi cockle,:or muſele ſauce the ſame 
way; if there can be no kind of ſhell-ſiſh got, 


you then may add two anchovies cut ſmall, a 
ſpoonful of walnut liquor, a large onion tuck 
"= Os ſtrain Ts os oe it in the ub. | 


ub 
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Second way to dreſs a Cop's HEAD. | 


TAKE out the gills and blood clean from the 
back-bone, waſh it well, and put it on your 
late; when your water boils put on two hand- 
Wife + of ſalt and half a pint of alegar, it will 
make your fiſh firmer, then put in the cod's 
head; if it is of a middle ſize it will take an 
hour's boiling ; then take it up, and. ſtrip off 
the ſkin gently, dredge it well with flour, and 
lay lumps of butter on it; if it ſuits you better 
you may ſend it to the oven, and if it is not 
| brown all over do it with a ſalamander; ; make 
your gravy ſauce to it and ſerve 1 it up. 


To areſs young .Covrancs. lite SaLT-Fisn. 


TAKE young codlings, gut and dry them 
well with a cloth, fill their eyes full of ſalt, 
throw a little on the back-bone, and let them 
lie all night, then hang them up by the tail a 

day or two; as you have occaſion for them, 

boil them In ſpring water, and drain them 

well, diſh them up, and pour egg-ſauce on: 
5 them, and ſend them to the table. 


To 2 a Sar Cop. 


STEEP. your ſalt-ſiſn in water, all night, 
with a glaſs of vinegar, it will fetch out the 
falt and make it eat like freſh fiſh; the next 
day boil it ; when it is enough pull it in flakes 

into your diſh, then pour egg- ſauce over it, or 

_ parſnips boiled. and beat fine with butter and 
cream; fend it to the table on a water-plate, | 
| for It will ſoon grow cold. „ 


3 1 To 
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To make E66-SAUCE for a SALT CoD. 


BOIL your eggs hard; firſt half chop the 


whites, then put in the yolks, and chop them 
both together, but not very ſmall, put them 
into half a pound of good melted butter, and 
let 1 it boil up, then put it on the fiſh, 2 


To areſ6 Cop SounDs. ; 


STEEP your ſounds as you do the ſalt od, 
and boil them in a large quantity of milk and 
water; when they are very tender and white 

take them up and drain the water out, then 
Pour the egg-lauce boiling hot over them, and 
Herve them up. 


7 dreſs Cop SouNDs like Tittle TonkiEs. 


BOIL your ſounds as for eating, but not too 


much, take them up and let them ſtand till they 


are quite cold, then take a force-meat of chop- 
ped oyſters, crumbs. of bread, a lump of butter, 
nutmeg, pepper, ſalt, and the yolks of two eggs, 
fill your ſounds with | it, and ſkewer them up in 
the ſhape of a turkey, then lard them down each 
fide as you would do a turkey s. breaſt, duſt 
them well with flower, and put them in a tin- 
oven to roaſt before the fire, and baſte them well 
with butter; when they are enough pour on 
them oyſter-ſavite; three are ſufficient for a ſide- 
diſh; garniſh with barberries; it is a pretty ſide- 


diſh for a large table for a dinner in Lent. | 


To boil A Crime... 1 


SCALE your ſalmon, take out 5 blood, oy 
waſh it well, and lay it on a faſh-plate, put your 
4 Water 
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water in a fiſh-pan with a little falt: when it 
boils put in your fiſt: for half a minute, then 
taks it out for a minute or two; when you have 
done it four times, boil it till it be enough ; 

when you take it out of the fiſh-pan, ſet it over 
the water to drain ; cover it well with a clean 
cloth dipped in hot water , fry ſome ſmall fiſh, 
or a few ſlices of ſalmon, and lay round it— 


garniſh. with ſcraped horſe-radiſh and fennel. 


To make ROLLED SALMON. 


TAKE a fide of ſalmon when ſplit, and the 
bone taken out and ſcaled, ſtrew over the inſide 
pepper, falt, nutmeg, and mace, a few chopped 
oyſters, parſley, and crumbs of bread, roll it up 
tight, put it into à deep pot, and bake it in a 
quick oven, make the common fiſh ſauce and 


pour over it, —Garniſh with fennel, lemon, 
and horſe radiſh. 


To make 1 fir a iron. 


BOIL a bunch of fennel and parſley, chop 
them ſmall; and put it into ſome good melted 
butter, and ſend it to the table in a Aae ent 
5 another with gravy ſauce. - 
To male the gravy ſauce: Put a little brown 
gravy into a ſaucepan, with one anchovy, a tea- 
ſpoonful of Jemon-pickle, a meat-ſpoonful of 
liquor from your walnut-pickle, one or two 
ipoonfuls of the water that the fiſh was boiled 
in, it gives it a pleaſant flavour, a ſtick of horſe- 
radiſh, a little! browning and ſalt; boil them 
three or four minutes, thicken it with flour and 
4 97 Hp BE e bo and train i it through a 
; A 14 hair- 
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hair-fieve,——N. B. This is 4 goed ſauce for 
moſt kindi of boiled fin 1 '. 


's 


7 boil a Dota, 


WASH your turbot clean (if you let it lie in 
the water it will make it ſoft) and rub it over 
with alegar, it will make it firmer, then lay it 
on your fiſh-plate, with the white ſide up, lay a 
cloth over it, and pin it tight under your plate, 
which will keep it from breaking, boil it gently 
in hard water, with a good deal of ſalt and 
vinegar, and ſcum it well, or it will diſcolour 
the ſkin; when it is enough, take it up and 
drain it, take the cloth carefully off, and flip it 
on your diſh, lay over it fried oyſters, or oyſter. 
patties ; ſend i in lobſter or gravy ſauce in ſauce- 

5 boats. —Garniſh, it with criſp. parſley and 
pickles. N. B. Do not put in Four, fiſh til 

your. water boils, - 


To boil a Pik K E with a \pudtding i in 29 belly. 


TRE out the gills and guts, waſh, it well, 
then make a good force-meat of oyſters chopped 


fine, the crumbs of half a penny loaf, a few ſweet 


| herbs, and a little lemon-peel ſhred. fine, nut- 
meg, pepper, and ſalt, to your taſte, a good lump 
of butter, the yolks of two eggs, mix them well 
together, and put them in the belly of your fiſh, 
ſew it up, ſkewer, it round, put hard water in 
your fiſh-pan, add to it a tea: cupful of vinegar, 
and; a little ſalt: when, it boils: put in the fiſh: 
if it be of amiddle-ſize, i it will 3 half an hour's 
boiling; garniſh it With walnuts and pickled . 
barberries; ſerve it up with oyſter-· ſauce in a 
-1 boat, 


hen it boils up ſqueeze in the juice of half a 
lemon; diſh up your carp; and Pour * 1 
ſauce hot upon it. 
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boat, and pour a little ſauce on the pike. You 


may dreſs a roaſted pike the ſame way. 


To 72 Cary white, 
WIEN the carp are ſcaled, gutted, and 


waſhed, put them into a ſtewpan, with two 


quarts of water, half a pint of white wine, a 


little mace, whole pepper, and ſalt, two onions, 


a bunch of ſweet herbs, a ſtick of horſe-radiſh, 
cover the pan cloſe, let it ſtand an hour and a 


half over a flow ſtove, then put a gill of white 
wine into. a ſaucepan, with two anchovies 


chopped, an onion, a little lemon-peel, a quarter 


of a pound of butter rolled in flour, a little 


thick cream, and a large tea-cupful of the liquor 


the carp was ſtewed in: boil them a few mi- 
nutes, drain your carp, add to the ſauce the 


yolks of two eggs mixed with a little cream * 


- To dreſs CarP the bet Way, and the Sauce, 
_ KILL your. carp and ſave. the blood, ſcale 


and clean them very well, have ready ſome mee. 
rich gravy, made of beef and mutton, ſeaſoned 


with pepper, ſalt, mace, and onion; ſtrain it off, 


before you ſtew your fiſh in it, boil your carp 
firſt before you ſtew it in the gravy, be careful 
you do not boil it too much before you put 
in the carp; then let it ſtew on a flow fire about 


a quarter of an hour, thicken the ſauce with a 
good Jump of butter rolled in flour : garniſh 


Your di h WAR. fried 3 fried toaſt cut 


th ree- 


0 — * 
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three-corner ways, pieces of lemon, ſcraped 
horſe-radiſh, and the roe of the carp cut in 


pieces, ſome fried and others boiled, ſqueeze 
the juice of a lemon into the ſauce juſt before 


you ſend it up; take care to diſh it * hand- 
ſomely and very hot. 


Another Care Savce. alt 
TAKE the liver of the carp clean from this 


guts, and three anchovies, with a little parſley, 
thyme, and one onion, chop all theſe ſmall to- 
gether; then take half a pint of Rheniſh wine, 
four ſpoonfuls of elder vinegar, with the blood 


of the carp, put all theſe together to ſtew gently, 
and put it to the carp, which muſt firſt be 


boiled in water, a little falt, and a pint of 
wine ; take care not to do it too much. after 
the carp is put in the ſauce: garniſh with fried 


oyſters, fried toaſt, ſcraped horſe-radiſh, and 


| Pieces of lemon, with the roe cut in pieces and 


fried : if you do not like elder Anker, mad 


other ſort will do. 


To make WuITE Fisn Saves, 
WASH two anchovies, put them into a 


ſauee- pan, with one glaſs of white wine, and 


two of water, half a nutmeg grated, and a 
little lemon- peel; when it has boiled fiye L 4 - 


ſißx minutes, train it through a ſieve, add t 
a ſpoonful of white-wine vinegar, thicken ita 
- little, then put in near a pound of butter ia 2 


in flour, boll it well, and e it hot "open 
Pour diſh, 3 


To 


- of * 
ä ri * — 25 —B OE 22 
* 5 — * 1 , . — 
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To make a very nice Sauce for moſt farts of Fi8H. 
TAKE a little gravy made of either veal or 


mutton, put to it a little of the water that 
drains from your fiſh; when it is boiled 


enough, put it in a ſaucepan, and put in a 
whole onion, one anchovy, a ſpoonful of cat= _ 
chup, and a glaſs of white wine, thicken it 

with a good lump of butter. rolled in flour, 


and a ſpoonful of cream; if you have oyſters, 
cockles, or ſhrimps, put them in after you 


take it off the fire, (but it is very good with- 
-out;) you may uſe red wine inſtead of REN 


uy rang out the cream. 


7 0 make LoBSTER-SAUCE. | 
BOIL half a pint of water with a little mace 


and whole pepper, long enough to take ont 
the ſtrong taſte of the ſpice, then ſtrain it off, 


melt three quarters of a pound of butter ſmooth 


in the water, cut your lobſter in very ſmall _ 
pieces, ſtew it altogether tenderly with ancho- 
vy, and ſend ! it up hot. 8 - 


Ty 9 make Lossrzx. Saver another Way. 
BRUISE the body of a lobſter into thick 


: melted butter, and cut the fleſh into it in ſmall 


ieces ; ſtew all together and give it a boil; 


'fraſon with a little' pepper, falt, and a "my 


ſmall N of . 


* 
* . 
r 


„ 


„ 


8 


ing water, with one ounce of bay ſalty two large 
Onions, and a few ſprigs of ſweet- marjoram 


pou your ſturgeon till the bones will leave ne 
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To flew Ca RP or TENCR. 


"GUT and ſcale your fiſh, waſh and dry them 
well with a clean cloth, dredge them ell with 
flour, fry them in dripping, or ſweet rendered 
ſuet, until they are a light brown, and then 
put them in a ſtewpan, with a quart of water, 
and one quart of red wine, a meat- ſpoonful of 
lemon-pickle, another of browning, the ſame of 
walnut or mum-catchup, a little muſhroom- 
powder, and Chyan to your taſte, a large onion 
ſtuck with cloves, and a ſtick of horſe-radiſh : 


cover your pan cloſe to keep in the ſteam, let 
them ſtewgentlyover a ſtove- fire, till your gravy | 
is reduced to juſt enough to cover your fiſh in 
the diſh; then take the fiſh out, and put them 


on the diſh you intend for table; ſet the gravy 


on the fire, and thicken it with flour and a large 
lump of butter, boil it a little, and train it over 
your fiſh: oarniſh them with pickled muſh- 

rooms and ſcraped horſe-radiſh, put a bunch of 


pickled barberries, or a ſprig of myrtle i in their 
mouths, and ſend them to the table, 


"9 is a rop-diſh for a grand Entertainment, ; 


To areſe a ( STURGZON, ; 
TAKE a piece of Rturgeon « of what { 126 58 


: think proper; and waſh it eleanz kay it all n 5 
in ſalt and water, the next morning take it — 5 
rub it well with alegary and let it lie in it for twd 


hours, then havetreadywfiſhkeitle full of boil 
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fiſh, then take it up, take the ſkin off, and flour 
it well, ſet it before the fire, baſte it with freſh 


butter, and let it ſtand till it be a fine brown, 


then diſh it up, and pour into the diſh the ſame 
fauce as for the white carp ; garniſh with criſp 
pes and red pickles. 

This! is a proper diſh for the top or middle. 


To roaft barge EELs or LAMPREYS with a pud- 
ding in the belly. 


Sk IN your eels or lampreys, cut off the had, 


take the guts out, and ſcrape the blood Eee 1 


from the bone, then make a good force- meat of 

oyſters or ſhrimps chopped ſmall, the crumb of 
half a penny loaf, a little nut- meg or lemon-peel 
ſhred fine, pepper, ſalt, and the yolks of two 

eggs; put them in the belly of your fiſh, ſew 
it up, turn it round your diſh, put over it 
flour and butter, pour a little water on your diſh, 


and bake it in a moderate oven; when it comes 


out take the gravy from under i it, and ſcum off 
the fat, then ſtrain it through a hair-fteve ; 
add to it a tea- ſpoonful of lemon- pickle, two 
of browning, a meat-ſpoonful of walnut- 
catchup,aglaſs of white wine, oneanchovy, and 
à flice of lemon, let it boil ten minutes, thicken 
it with butter and flour, ſend it up in a ſauce- 
boat, diſh your fiſh: garniſh it with” lemon 
and criſp parſley. . 
This is a pretty diſh for either corner or 
ſide for 5 aner. 


* 
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To ſtew LAMPREYS, 


SKIN and gut your lampreys, ſeaſon them 
well with pepper, falt, cloves, nutmeg, and 
mace, not pounded too ins, and a little lemon- 
peel ſhred fine; then cut ſome thin ſlices of 
butter into the bottom of your ſaucepan, put 
in the fiſh, with half a pint of nice gravy, half 
the quantity of white wine and eyder, the ſame 
of claret, with a {mall bundle of thyme, win- 
ter-ſavory, pot-marjoram, and an onion ſliced; 
| ſtew them over a ſlow fire, and keep turning 

the lampreys till they are quite tender; when 
they are tender take them out, and put in one 
anchovy, and thicken the ſauce with the yolk 

of an egg, or a little butter rolled in flour, and 
pour it over the fiſh, and ſerve them up. 


N. B. Roll them round a niedere before you 
put them into a pan. 


To flew FLOUNDERS, PLAICE, or. Sols. 


HAL fry your fiſh in three ounces of but- 
ter a fine Range then take up your fiſh, and put 
to your butter a quart of water, and boil it 
low y a quarter of an hour with two anchovies, 
and an onion ſliced, then put in your fiſh again, 
with a herring, r ſtew them. gently twenty 
minutes, then take out your fiſh, and thicken 
the ſauce with butter and flour, and give it a 
boil, then ſtrain it through a han- ice over 
the fiſh, and ſend them up hot, _ 

NM. B. If you chooſe cockle or oyſter-liquor, 
put it in juſt before you thicken the ſauce, or 
you may fend oyſters, cookies, or ene in a 


5 lauce- boat to table. 


A good . 
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A good way to flew FIS H. 
MIX half a tumbler of wine with as much 


water as will cover the fiſh in the ſtewpan, and 
put in a little pepper and ſalt, three or four 
onions, a cruſt of bread toafted very brown, 
one anchovy, a good lump of butter, and ſet 
them over a gentle fire; ſhake the ſtewpan now 
and then, that it may not burn; juſt before you 


 ferve it up, pour your gravy into a ſaucepan, 


and thicken it with a little butter rolled in flour, 


a little catchup and walnut-pickle beat well to- 


gether, till ſmooth, then pour it on your fiſh, 
and {et it over the fire to heat, and ſerve it 8. 


| hot. 
he bac MACKEREL. 


r your mackerel and dry them eueſäly 
with a clean cloth, then rub wien ſlightly over 
with a little vinegar, and lay them ſtraight on 
your fiſh- plate (for turning them round often 
breaks them), put a little ſalt in the water when 


it boils; put them into your fiſh-pan, and boil 


them gently fifteen minutes, then take them up 
and drain them well, and put the water that runs 
from them into a ſaucepan, with two tea- ſpoon- 
ſuls of lemon-pickle, one meat ſpoonful of wal- 
nut- catchup, the ſame of browning, a blade or 


two of mace, one anchovy, a ſlice of lemon; 


boil them all together a quarter of an hour, 
then ſtrain it through a hair-ſieve, and thicken 
it with flour and butter, ſend it in a ſauce-boat, 
and parſley-fauce 1 in another ; diſh up your fiſh 
with the tails in the middle; ; garniſh it with 
85 ſcrap ed horſe-radiſh and barberries, 


* To 


„ Ro ot a2. 9"; 
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To boil HerrnGs. 
SCALE, gut, and waſh your herrings, dry 


them clean, and rub them over with a little vi- 
negar and falt, ſkewer them with their tails in 
their mouths, lay them on your fiſh-plate; 
when your water boils put them in, they will 
take ten or twelve minutes boiling ; when you 
take them up, drain them over the water, then 
turn the heads into the middle of your diſh, 
lay round them ſcraped horſe-radiſh, ee 5 
and butter for ſauce. . 


Te fry HERRINGS. 15 


SCALE, waſh, and dry your herrings well; 
lay them ſeparately on a board, and ſet them to 
the fire two or three minutes before you want 
them, it will keep the fiſh from ſticking to the 
pan, duſt them with flour; when your drip- 
ping or butter is boiled hot put in your. fiſh, 
a few at a time, fry them over a briſk Are; "I 
when you have fried them all, ſet the tails up 
one againſt another in the middle of the dich, 
then fry a large handful of parſley criſp,” take 
it out before it loſes its colour, lay i it. round 
them, and parſley-ſauce in a boat; or if you 
like onions better, fry them, lay ſome Ae 

your diſh, and make onion-ſauce for them; 
or you may cut off the heads after they are a 
fried, chop them, and put them into a ſauce- 
pan, with ale, pepper, ſalt, aad an anchovy, | 
| thicken it with flour and butter, ſtrain ! it, and 
chen put it in a ſauce- boat. : 


R 7 


1 THE EXPERIENCED 
8 
To bake HERRINGs. 
WHEN you have cleaned your hertings, as 


above, lay them on a board, take a little black 


and Jamaica pepper, a few cloves, and a good 
deal of ſalt, mix them together, then rub it all 
over the fiſh, lay them ſtraight in a pot, cover 
them with alegar, tie a ſtrong paper over the 
pot, and bake them in a moderate oven; if your 
alegar be good, they will keep two or three 

months; you may cat them either hot or cold, 


To bake SprATS. 


RUB your ſprats with falt and pepper, and 
to every two pints of vinegar put one pint of 
red wine, diſſolve a pennyworth of chochineal, 
lay your ſprats in a deep earthen- diſh, pour in 
as much red wine, vinegar, and cochineal as 
will cover them, tie a. paper over them, ſet 
them in an oven all night. They will eat 
well, and keep for ſome time. 


To boil STE or Ray. 
CLEAN your ſcate or ray very well, and 


cut it in long narrow pieces, then put it in 
boiling water with a little ſalt in it; when it 
has boiled a quarter of an hour take i it out, flip 
the ſkin off, then put it in your pan again, 
with a little vinegar, and boil it till enough; 
when you take it up, ſet it over the water to 
_ and cover it cloſe up, and when you diſh 
| be as quick as poſſible, for it ſoon grows 
cold, pour aver it cockle, ſhrimp, or muſcle- 
ſauce, lay over it oyſter-patties; garniſh it 
with barberries and horle- radiſh. 2 
To 


To fry SoLEs. 
SKIN + your ſoles as you do eels, but Thep 


on their Beads; rub them over with an egg, 


and ſtrew over them bread crumbs, fry 


them over a briſk fire in hog” s-lard a light 


brown, ſerve them up with good melted but⸗ 
ter, and garniſh it with green pickles. 


To marinate SOLES | 
BOIL them in ſalt and water, bone and 


drain them, lay them on a diſh with the belly 
up, boil ſome ſpinage, and pound it in a mor- 
tar, then boil four eggs hard, chop the whites 
and yolks ſeparate, lay green, white, and yel- 


low amongſt the ſoles ; ſerve them up with 
melted butter in a boat, 


Ty broil HaDpocks or Wulrinds. 


GUT and waſh vour haddocks or whitings, . 
- dry them with a cloth, and rub a little vinegar 
over them, it will keep the ſkin on better, duſt 
them well with flour, rub your gridiron with 
butter, and let it be very hot when you lay the 
fiſh on, or they will ſtick, turn them two or 
three times on the gridiron, when enough 


ſerve them up, and lay pickles round them, 


with plain melted butter, or cockle· ſauce; they 
are a pretty diſh for ſupper. | 


A ſecond 20. : 
WIEN) you have cleaned your kaddocks-1 of 


whitings, as above, put them in a tin oven, and 
ſet them before a quick fire; when the ſkins be- 
£ gin to rite take them off, beat an egg, rub it over 


D 2 +; Wen 
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them with a feather, and ſtrew over them a few 
bread crumbs, dredge them well with flour; 
when your gridiron 1s hot rub it well with but- 
ter or ſuet, it muſt be very hot before you lay 
the fiſh on, when you have turned them, rub 
a little cold butter over them, turn them as 
your fire requires until they are enough and a 
little brown; lay round them cockles, muſcles, 
or red cabbage ; you may either. have MBP 
| lauce, or melted butter. 12 7 


To fry SMELTS or SpARLIN GS. 
DRAW the guts out at the gills, but leave in 
the melt or roe, dry them with a cloth, beat an 

egg, and rub it over them with a feather, then 
Kreer bread-crumbs over them, fry them with 
| hog' s-lard or rendered beef ſuet; when it is boil- 


1 5 ing hot put in your fiſh, ſhake them a little, and 


fry them a nice brown, drain them in a ſieve; 
when you diſh them, put a baſon in the middle 
of your Giſh with the bottom up, lay the tails of 
your fiſh on it, fry a handful of parſley in the 
lat your! my was fried in, take it out of the water 
as you fry. it, and it will keep its colour and 

criſp 2 put a little on the tails, and lay 

the reſt in lumps round the edge of the diſh; 
ſerve it up with good melted butter for ſauce. 5 


70 fry PERCH or Txovur. 


WE TEN + you have ſcaled, gutted, and waſhed 

your perch or trout, dry them well, then lay 
them ſeparately, on a board before the fire, two 
minutes; before you fry them duſt them well 
with flour, and fry them a fine brown in roaſt 


dripping 


"WHEN you have {ſinned and cleanſe 


1 
/ 
A 
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dripping or rendered ſuet; ſerve them up with 
melted butter and criſped parſley... , | . 


J dreſs PERCH in WATER-SOKEY. 
SCALE, gut, and waſh your perch, put ſalt 


in your water: when it boils, put in the fiſh, 
with an onion cut in ſlices; you muſt ſeparate 


it into round rings, a handful of parſley picked 


and waſhed clean; put in as much milk as will 
turn the water white; when your fiſh are enough 
put them in a ſoup- diſh, and pour a little of the 
water over them with the parſley and the oni- 
ons, then ſerve them up with butter and par- 
ſley in a boat; onions may be omitted if you 
pleaſe. You may boil trout the ſame way. 


REA (© 1+ +» AHL 
SKIN, gut, and take the blood out of your | 


| eels, cut off their heads, dr y them, and turn 
them round on your fiſh- plate, boil them in ſalt 
and water, and make parſley- ſauce for them. 


D prcb. coc EEIs. 
SKIN, gut, and wach your, ecls, then dry 


| them with a cloth, ſprinkle them with pepper, 
Halt, and a little dried ſage; turn'them back- 
ward and forward, and ſkewer them; rub your 


* £ 


gridiron with beef.ſaet, broil them a good 
| brown, put them on your diſh with good 


melted butter, and lay round fried parſley, = 


o 


bl 


your 


* 


| ecls as before, rub inem with the Folk of an egg, 


5 ſtrew 
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ſtrew over them bread crumbs, chopped par 
ley, ſage, pepper, and alt; baſte them well 
with butter, and ſet them in a dripping- pan; 
roaſt or broil them on a gridiron; ſerve them 
up with eg and butter for luce. ö 


To boil FLOUNDERs and all ind SELAT- -Fisn, 
CUT off the fins, and nick the brown ſide 


under the head; then take out the guts, and 


dry them with a cloth, boil them in falt and 
Vater; make either gravy, ſhrimp, cockle, or 
muſcle fauce, and garniſh it with red cabbage, 


Tofiew OxsTERS and all forts of £ SHELL-Fi SH, 


WHEN you have opened your oyſters, put 
their liquor in a toſſing-pan, with a little 
beaten mace; thicken it with flour and butter, 
boil it three or four minutes, toaſt a ſlice of 
white bread, and cut it into three-cornered 
Pieces; lay them round your diſh, put in a 
: ſpoonful of good cream, put in your oyſters, 
and ſhake them round in your pan; you muſt 
not let them boil, for if they do, it will make 
them hard and look ſmall; ſerve them up in 
a little ſou} -Giſh or plate, 

N. B. You may ftew cockles, muſcles, « or 
any ſhell- fiſh the lame way. 8 


To few OysTEns, Cockr.rs, and MosCLEs. 


OPEN your fiſh clean from the ſhell, fave 
the e and let it ſtand to lettlez then firain 


= 
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it through a hair-fieve, and put to it as many 
crumbs of bread as will make it pretty thick, 
and boil them well together before you put in 


the fifh, with a good lump of butter, pepper, 


and ſalt to your taſte, give them a ſingle boil, 
and ſerve them uP. 


N. B. You may make it a fiſh- ſauce by ad- 


ding a glaſs of white wine juſt before you 


take it off the fire, and leaving out the crumbs 
of bread. 


To feollop orsrERS. 
WIEN your oyflers are opened, put them 


in a baſon, and waſh them out of their own 
liquor, put ſome of your ſcollop-ſhells, ſtrew 
over them a few bread-crumbs, and lay a flice 


of butter on them, then more oyſters, bread- 


crumbs, and a ſlice of butter on the top, put 
them into a Dutch oven to brown, and lerve 
them 10 in the ſhells, e 


To fry Orsrens. 
TAKE a quarter of an hundred of large 


| oyſters, beat the yolks of two eggs, add to it a 
little nutmeg, and a blade of mace pounded, a 
ſpoonful of flour, and a little ſalt; dip in your 

oyſters, and fry them in hog” lard a lie he -. 
| brown; if you choole you may add a lt 
_ parſley ſhred fine. 


, They are a proper garniſh for cody. | 


| head, calf's head, or moſt made diſhes. 


D 4 0 To 
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To make OYSTER LoAvEs. 

TAKE ſmall French raſps, or you may make 
little round loaves, make a. round hole in the 
top, ſcrape out all the crumb, then put your 
oyſters into a toſſing- pan, with the liquor and 
crumbs that came out of your raſps or loaves, 
and a good lump of butter, ſtew them together 
five or {ix minutes, then put in a ſpoonful of 
good cream, fill your raſps or loaves, lay the 
bit of cruſt carefully on again, ſet them in the 
oven to criſp. — Three are enough for a ſide- 


diſh, 


To boil LOBSTERS, 

TAKE your lobſter, and put a ſkewer in the 
vent of the tail, to prevent the water from get- 
ting into the belly of the lobſter; put it into a 
pan of boiling water, with a little ſalt in it; if it 
be a large one it will take half an hour's boiling 5 
when you take it out put a lump of butter in 
a cloth, and rub it over, it will ſtrike the colour 
and make it look bricht, 


Be roafl a Lozsrzn. 


LLALF:beit your lobſter as before, rub ĩt ell To 
with butter, and ſet it before, the fire, baſte it 
alt over till the ſhell looks a dark Wolde ſerve 
it up with good: weite butter 95 


Te 


PICK your A e or een 5 in as large 
pieces as you can, and boil the ſhells in a pint 
of water, with a blade or two of mace, and a 
few whole pepper-corns; when all the ſtrength 
is come out of the ſhells and ſpice, ſtrain it, and 
put in your lobſters or ſhrimps, and thicken, it 
with flour and butter, and give them a boil; 
put in a glaſs of white Wine, « or two ſpoonfuls 
of vinegar, and ſerve 1t up. - 


7 male LOBSTER PaTTIES to garniſh Frsm, i 


TAKE all the red ſeeds and the meat of a 
lobſter, with a little pepper, ſalt, and crumbs 
of bread, mix them well with a little butter, 
make them up in ſmall patties, and put them 
in either rich batter or thin paſte, fry or bake 
them, and garniſh your fiſh with them. $965 Tet 


To pickle STURGEON.” 


CUT your ſturgeon into what ſize pieces 
you Pell, waſh it well and tie it with mats; 
do every three quarts of water put a quart of 
old ſtrong beer, a handful of bay fal, and 
double the quantity of common ſalt, one ounce 
of pinger, two ounces of black pepper, one 
ounce of cloves, and one of Jamaica pepper, 
boil it till it will leave the bone, then take it 
up; the next day put in a quart of ſtrong- ale 
alegar, and a little ſalt, tie it down with ſtrong 


paper, and keep it for. uſe. Do not put your 


Aurgeon 1 in till the water boils. 5 
To 
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To pickle SALMON the Newcaſtle way. 

FAKE a falmon about twelve pounds, gut 
it, then cut off the head, and cut it acroſs in 
what: pieces you pleale, but do not ſplit it, ſcrape 
the blood from the bone, and waſh it wel out, 
then tie it acroſs each way, as you do ſturgeon, 
ſet on your fiſh-pan with two quarts of water, 
and three of ſtrong beer, half a pound of bay- 
falt, and one pound of common falt ; when it 
boils ſcum it well, then put in as much fiſh as 
your liquor will cover, and when it is enough 
take it carefully out, left you ftrip off the ſkin, 
and lay it on carthen diſhes ; when you have 
done * fiſh, let it ſtand till the next day, 
put it into pots, add to the liquor three quaris 
of ſtrong- beer alegar, half an ounce of mace, 
the ſame of cloves and black pepper, one ounce 
of long pepper, two. ounces of white ginger, 
ſliced, boil them well together half an hour, 
then pour it boiling hot upon your fiſh; when 
cold, cover it well with ſtrong brown paper,— 
Hs wal LAP. a whole year. : 


To 4 orsrrns. 


OPEN the largeſt and fineſt oyſters you can 
get whole and clean from the ſhell, waſh them 
in their own liquor, let it ſtand to ſettle, then 
pour it from the ſediment into the ſaucepan, put 
to it a glaſs of Liſbon wine, as much white wine 

vinegar as you had oyfter liquor, three or four 

| blades of mace, a nutmeg fliced, a few white 
Per. corns, and a little lalt, boil it hve or ſix | 

| minutes, | 
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minutes, ſcum it, then put in your oyſtera, 
ſimmer them ten or twelve minutes, take them 
out, and put them into narrow-topped jars; 
when they are cold, pour over them rendered 


mutton-ſuet, tie them down with a bladder, 
and keep them for ule. 


T fickle OYSTERS another way. 


BE careful not to break the oyſters in open 
Ing, cut off the black verge, and clean them very 
well from any part of the ſhell, put them 1 into 3 
baſon of water, waſh the 0 yſters in it and ſtrain 
the liquor, boil it with a little vinegar and ſpicey 
till it ſuit your taſte, then put the oy ters tg 
it, and, if large, let them boil eight minutes; 
put them into ſtone j Jars; when the liquor is cold 
pour it upon the oyſters, and to every ſcore of 
oyſters put two ſpoonfuls of water, and nearly 
two ſpoonfuls of the beſt vinegar, then tie them 
cloſe over with bladders and white leather, 


T collar MACKEREL. 


GUT and flit your mackerel down the belly, 
cut off the head, take out the bones, take care 
you do not cut it in holes, then lay it flat upon 
its back, ſeaſon it with mace, nutmeg, pepper, 
and ſalt, and a handful of parſley ſhred fine, 
ſtrew it over them, roll them tight, and tie 
them well ſeparately in cloths, boil them gently 
twenty minutes in vinegar, ſalt, and water, then 
take them out, put them into a pot; pour the 
liquor on them, or the cloth will ſtick to the 
” Alb, the next day take the cloth off your fiſh, 


put 
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put a little more vinegar to the pickle, keep 
them for uſe; when you ſend them to the 
table, garniſh with fennel and parſley, and Pb 

Torn of the liquor under them. WE s 


41 


To Pickle Macxtner. 
WASH and gut your mackerel, then ſkewer 


them round with their tails in lr mouths, 
bind them with a fillet to keep them from break- 
ing, boil them in ſalt and water about ten mi- 
nutes, then take them carefully out, put to the 
water a pint of alegar, two or tires blades of 
mace, a little whole pepper, and boil it all to- 
gether; - when cold Four it on the fiſh, and 
tle It down old. 


25 fot SALMON. 


LET your ſalmon be quite freſh, ſcale a 
waſh it well, and dry it with a cloth, ſplit it up 


the back and take out the bone, ſeaſon it well 


with white pepper and ſalt, a little nutmeg and 
mace, let it lie two or three hours, then put it 
down, put it into the oven, and bake it an 
hour; When it comes out, lay it on a flat diſh, 
that the oil ex. run from it, cut it to the ſize 
of. your pots, ay it in layers till you fill the 
pot, with the ſkin upwards, put a board over 
it, lay on a weight to preſs, it till, cold, then 
pour over it clarified butter; when you cut it, 
the ſkin makes it look ribbed; you may ſend. it 
to the table either cut it in  flices or in the 1515 
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A ſecond way. 

WHEN you have any cold ſalmon left, take 
the ſkin off, and bone it, then put it in a mar- 
ble mortar, with a good deal of clarified but- 
ter; ſeaſon it pretty high with pepper, mace, 
and falt, ſhred a little fennel very ſmall, beat 
them all together exceedingly fine, then put it 
cloſe down into a Pot, and cover it with clari- 
fied butter. 


To pot surlrs or Sr. ARLINGS: | 


DRAW out the guts with a ſkewer under 
the gills, the melt or roe muſt be left in, dry 
them well with a cloth, ſeaſon them with alt, 
mace, and pepper, lay them in a pot, with half 
a pound of melted butter over them, tie them 
down, and bake them in a ſlow oven three 
quarters of an hour; when they are almoſt 
cold, take them out of the liquor, put them 
into oval pots, cover them with clarified but- 
ter, and keep them for uſe. 15116 


To fickle SMELTS. or SPARLINGS. 


GUT them with a ſkewer under the gills, 
but leave the melt or roe in, dry them with a 
cloth, and ſkewer their tails in their mouths, 
put falt in your water, when it boils put in 
your fiſh for ten minutes, then take them up, 


put to the water a blade or two of mace, a fer 


cloves, and a little alegar; boil them all to- 
gether, and when it is cold put in your fiſh, 
, and Keep them for ule, 


7. 
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46 
To collar EkLS. 


CASE your ee}, cut off the head, flit open 
the belly, take out the guts, cut off the fins, 
take out the bones, lay it flat on the back, 
grate over it a ſmall nutmeg, two or three 
blades of mace beat fine; a little pepper and 
alt, firew over it a handful of parſley ſhred 
fine, with a few ſage leaves, roll it up tight in 
a cloth, bind it well; if it be of a middle ſize, 
boil it in ſalt and water three quarters of an 

hour, hang it up all night to drain, add to the 
pickle a pint of vinegar, a few pepper-corns, 
and a ſprig of ſweet-marjoram, boil it ten mi- 
nutes, and let it ſtand till the next day, take 
off the cloth, and put your eels into the pickle; 
you may ſend them whole on a plate, or cut 
them in ſlices; garniſh with green parſley. 

N. B. Lampreys are done the ſame way. 

To pickle COCKLES, 
WASH your cockles clean, put them in a 
ſaucepan, cover them cloſe, ſet them over the 
fire, ſhake them till they open, then pick them 
out of the ſhells ; let the liquor ſettle till it be 
clean, then put in the ſame quantity of wine 
vinegar, and a little ſalt, a blade or two of mace, 
* boil them together, and pour it on your cockles, 
and keep them in bottles for uſe, —You muſt 
pickle the muſcles the fame way, 


* 


ENGLISH HOUSEKEEPER 47 


To hot CHAR, 


CUT. off the fins and cheek part of each 
ſide of the head of your char, rip them open, 
take out the guts and the blood from the back- 
bone, dry them well with a cloth, lay them on 
a board, and throw on them a good deal of ſalt, 
let them ſtand all night, then ſcrape it gently 
off them, and wipe them exceedingly well with 
a cloth; pound mace, cloves, and nutmeg very 
fine, throw a little in the inſide of them, and 
a good deal of ſalt and pepper on the outſide, 
put them cloſe down in a deep pot, with their 
bellies up, with plenty of clarified butter over 

them, ſet them in the oven, and let them 
ſtand for three hours; when they come out 
pour what butter you can clear off, lay a board 
over them, and turn them upſide down, to let 
the gravy run from them, ſcrape the ſalt and 
pepper very carefully off, and ſeaſon them ex- 
_ ceedingly well both inſide and out with the 
above ſeaſoning, lay them cloſe in broad tin 
pots for that purpoſe, with the backs up, then 
cover them well with clarified butter; keep 
them in a cold ary 8 


To pot Eers. 


SKIN, gut, and clean your eels, cut tho 
In pieces about ſour inches long, then ſeaſon 
them with pepper, ſalt, beaten mace, and a 
little dried ſage rubbed very fine; rub them 
well with your ſeaſoning, Jay them in a brown 
Pot, pet” over them as much butter as will 
: cover 
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cover them, tie them down with a ſtrong paper, 
ſet them in a quick oven for an hour and a 
half; take them out, when cold put them into 
ſmall pots, and cover them with clarified butter. 
M B. You may pot lampreys the ſame ach 


7 Pot LAMPREYS. 


TAKE lampreys alive, and run a flick 

| through their heads, and {lit their tails, hang 
them up by their heads and they will bleed at 
the tail end: when they have Joie bleeding, 
cut them open, take out the guts, and wipe 
them until they are perfectly dry and clean 
(you muſt not waſh them with water), then rub _ 
them with pepper and ſalt, let them ſtand all 
night, and wipe them exceedingly dry again, 
then ſeaſon them with pepper, ſalt, mace, and 
a little nutmeg, roll them up tight, put them 
in a pot with ſome butter, cover them up with 
ſtrong paper, and bake them in a moderate 
oven; when they are enough and near cold, 
drain out the butter from them, put them in 

your potting-pots, and cover them with clari- 
x hed butter. 


To pot Lon TERS. | 


TAKE the meat out of the claws and belly 
of a boiled lobſter, put it in a marble mortar, 
with two blades of mace, a little white pepper 
and ſalt, a lump of butter the fize of half an 
egg, beat them all together till they come to a 
paſte, put one half of it into your pot, take the 

| meat 


„ FOSSA EEE dt 
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meat out of the tail-part, lay it in the middle 
of your pot, lay on it the other half of your 
paſte, preſs it cloſe down, pour over it clari- 
fied butter, a quarter of an inch thick. 
N. B. To clarify butter, put your boat into 


a clean ſaucepan, ſet it over a {low fire, when it 


is melted ſcum it, and take it off the fire, let it 


tand a little, then pour it over your lobſters; 


take care you do not pour in the milk which 
ſettles to the bottom of the ſaucepan. 


4 receipt 1 to fot Logs ns s wobich coft ten guinear: Bo 


i AKE twenty good lobſters; and when cold 
pick all the meat out of the tails and claws, 


(be careful to take out all the black gut in the 
tails, which muſt not be uſed) beat fine three 
quarters of an ounce of mace, a ſmall nutmeg, 


and four or five cloves, with pepper and ſalt, 


ſeaſon the meat with it ; lay a layer of butter 
into a deep earthen- pot, then put in the lob- 
ſters, and lay the reſt of the butter over them, 
(chis quantity of lobſters will take at leaſt four 
pounds of butter to bake them). tie a paper 
cover the pot, ſet them in an oven, when they 


are baked tender; take them out, arid lay them 


on a 4 diſh to drain a little; then pnt them cloſe 


down in Mar potting-pots, but do not break 
them 1 in 


all pieces, but lay them in as whole 
as you can, only ſplicing the tails. * When you 


have filled your pots as full as you chooſe, take a 


ſpoonful or twoof the red butter they werebaked 


ia, pour it on the top, and ſet it before the fire 


to let it melt in, then cool it, and melt a little 
5 2 white 
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white wax in the remainder of the butter, and 
cover them. | 
MB. Lay a good deal of the red hand part 

in the pot-to vr to colour the butter, but do 
not AN it in the Patel nene 


To pot Snrnes. 15 


Plck the fineſt ſhrimps you can get, ſeaſon 
them with a little beaten mace, pepper, and 
falt to your taſte, and with a little cold butter; 

pound them all together in a mortar till it 
comes to a paſte, put it down in ſmall Pots, 
and Pour over them clarified butter. | 


To caveach SOLES, 


FRY your ſoles either in oil or butter, boil | 
fame vinegar with a little water, two or three 
blades of mace, a very few cloves, ſome black 

pepper, and a little ſalt, let it ſtand till cold, and 

when cold beat up ſome oil with it, lay your 
fiſh in a deep pot, and flice a good deal of 
ſhalots or onions between each fiſh, throw 
your liquor over it, and pour ſome oil on the 
top: it will keep three or four months, made 
rich, and fried in oil; it muſt be ſtopped well, 
and kept in a dry place. Take out a little at 
a time when FAR, ule. it. 


. 0 a Frs H. 


cor your hſh into pieces the thickneſs of 
your hand, ſeaſon it with pepper arid ſalt, let it 
lie an hour, dry it well with a cloth, flour it, 
and then * it a ſine brown | in oil: boil a ſuffi. 
. 1 cient 
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cient quantity of vinegar with a little garlic, 
mace, and whole pepper to cover the fiſh, add 
the ſame quantity of oil, and ſalt to your taſte, 
mix well the oil and vinegar, and when the 
hih and liquor is quite cold, ſlice ſome onion 
to lay 1n the bottom of the pot, then a layer 
of fith and onion, and ſo on till the whole fiſh. 


is put up; the liquor muſt not be put 1 in till 


it is n cold. 


4 very good Way to \ preſerve Fi: 18k. 
TAKE any large fiſh, cut off the head, waſh 


it clean, and cut it into thin flices, dry it well 


don a cloth, flour it, and dip it in the yolks of 
ggs, fry it in plenty of oil till it is a fine brown, 


= 0 well done, lay them to drain till cold, then 
lay them in your veſſel, throw in betwixt the 
layers mace, cloves, and ſhced nutmeg, then 
make a pickle of the beſt white wine vinegar, 
ſhalots, garlic, white pepper, Jamaica pepper, 


long pepper. Juniper-berries, and falt, boil it till 


the garlic is tender, and the pickle will be 
enough; when it is quite cold pour it on your 

fiſh, with a little oil on the top; ſmall fiſh are 
: done whole; cover it cloſe with a Bladder. A. 
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To pickle SuRIMPs: oaks 


PICK the fineſt! ſhrimps you can get, and 
put them into cold alegar and ſalt, put them 


L 


into little eee , _— ang n | 
theny for Wes": 47 1% 
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Do Hot is and black Moor-Gawe. 


PLUCK and draw them, and ſeaſon them 
with pepper, cloyes, mace, ginger, and nutmeg, 
well beaten and fifted, with a quantity of ſalt 
not to overcome the fpices, roll a lump of but- 
ter in the ſeaſoning, and put it into the body of 
the fowls, rub the outſide with ſeaſoning, and 
then put them into pots with the breaſt down- 
wards, and cover them with butter, lay a paper, 
and then paſte over them, and bake them till 
they are tender, then take them out, and lay 
them to drain, then put them into potting-pots 
with the breaſt upward, and take all the butter 
they were baked in clean from the gravy, and 
pour upon them; fill up the pots with clari- 
fed butter, and d keep them in a dry place. 


on AP. III. 


| Obforuations an RoasrING and BorLiNG. 
I GE SL SQ 9 


XJ HEN i you. boil any kind 6f meat, parti- 
2 bc cularly. veal, it requires a great deal of 
care and neatneſs; be ſure your copper is very 
clean and well tinned, fill it as full of ſoft water 
as is neceſſary, duſt your veal well with fine 
flour, put it into 7755 copper, ſet it over a large 
fire; ſome chooſe to put in milk to make it 

; white, but I think it is better without; if your 
water happens to be the leaſt hard, it , 
the 
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the milk, and gives the veal a brown yellow 
caſt, and often hangs in lumps about the veal, 
ſo will oatmeal, but by duſting your veal, and 
putting it into the water when cold, it prevents 
the fulneſs of the water from hanging upon it; 
when the ſcum begins to riſe, take it clear off, 
put on your cover, let it boil in plenty of water 
as ſlow as poſhble, it will make your veal riſe 
and plump: A cook cannot be guilty of agreater 
error than to let any ſort of meat hoil faſt, it 
hardens the outſide before the inſide is warm, 
and diſcolours it, eſpecially veal; for inſtance, 
a leg of veal of twelve pounds weight will re- 
quire three hours and a half boiling, the ſlower 
it boils the whiter and plumper it will be; when 
you boil mutton or beef, obſerve to dredge them 
well with flour before you put them into the 
kettle of cold water, keep it covered, and take 
off the ſcum; mutton or beef do not require ſo 
much boiling, nor is it ſo great a fault if they 
are a little ſhort; but veal, pork, or lamb, are 
not ſo wholeſome if they are not boiled enough; 
a leg of pork will require half an hour more 
| boiling than a leg of veal of the ſame. weight; 
when you boil beef or mutton, you may. allow 
an hour for every four pounds weight; it is the 
beſt way to put in your meat when the water is 
| cold, it gets warm to the heart before the out- 
ſide grows hard; a leg of lamb four pounds 
weight will require an hour and a half s boiling; 
WHEN ou fn ah) klug of Hat, ft u 
very good way to put a little ſalt and water in 
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your dripping-pan, baſte your meat a little 
with it, let it dry, then duſt it well with flour, 
baſte it with freſh butter, it will make your 
meat a better colour; obſerve. always to have 
a briſk clear fire, it will prevent your meat 
from dazing, and the froth from falling ; keep 
it a good diſtance from the fire, if the meat is 
ſcorched the outſide is hard, and prevents the 
heat from penetrating into the meat, and will 
appear enough before it be little more than 
half done. "Time, diſtance, baſting often, and 
a clear fire, is the beft method I can preſcribe 
for roaſting meat. to perfection; when the 
ſteam draws near the fire it is a ſign of its be- 
ing enough; but you will be the beſt judge of 
that from the time you put it down. Be care- 
ful, when you roaſt any kind of wild fowl, to 
keep a clear briſk fire, roaſt them a light brown, 
but not too much; it is a great fault to roaſt 
them till the gravy runs out of them, it takes 
off the fine flavour. — Tame fowls require 
more roaſting, they are a along time before they 
are hot through, and muſt be often baſted to 
keep u A ſtrong froth, it makes them riſe 
better, ANC a finer colour, —Pigs and geeſe 
ſhould be roaſted | before a 8000 fire, and turned 
quick —Hares' and rabbits require time and 
care to ſee the ends are roaſted enough; when 
they are half roaſted, cut the neck-ſkin, and 
let out the blood, for when they are cut up 
Rd often WHEY, Moody at the neck. 
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75 roaft a Pio. 


STICK your pig Juſt above the breaſt bone, 


run your knife to the heart, when it is dead 
put it in cold water for a few minutes, then rubit 
over with a little roſin beat exceedingly fine, or 
its own blood, put your pig into a pail of ſcald- 
ing water half a minute, take it out, lay it on 


a clean table, pull off the hair as quick as poſ- 


ſible, if it does not come clean off put it in again, 
when you have got it all clean off, waſh it in 
warm water, then in two or three cold waters, 
for fear the roſin ſhould taſte; take off the four 
feet at the firſt joint, make a lit down the belly, 
take out all the entrails, put the liver, heart, 


and lights to the pettitoes, waſh it well out of 5 
cold water, dry it exceedingly well with a cloth, 


hang it up, and when you roaſt it put in a little 
ſhred ſage, a tea- ſpoonful of black pepper, two 


of ſalt, and a 8 of brown bread, ſpit your 


pig and ſew i it up; lay i it down toa brick, clear 


fire, with a pig-plate hung in ther middle of the 


fire; when your pig is warm, Put; in a lump. of 


butter! in a cloth, rub your Pig, often with 1 it 


3 while it is roaſting ; 3.A 9 5 one. NY take, an 
hour and a half; OP Te ne brown 


„take a 10 05 


cloth, rub your 
with a little 0000 


then take a b 
llar 


ead aud 


take off the co ar, th. 


jaw-bone, ſplit the they. in two, ae you hive 


cut the pig dc i the back, which fr be 
done before you draw the ſpit out, then lay your 


E 4 5 pig 


e it; 


er 
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ig back to back on your diſh, and the jaw on 
each ſide, the ears on each ſhoulder, and the 
collar at the ſhoulder, and pour in your ſauce, 
and ſerve it Gp ren with a a cruſt of 1 
bread, grated. 


To ls Savce for a Pio. 


CHOP the brains a little; then put in a tea- 

ſpoonful of white gravy with the gravy that 

| runs out of the pig, a little bit of anchovy, mix 

| near half a pound of butter, with as much flour 

as will thicken the gravy, a flice of lemon, 4 
ſpoonful of white wine, a little caper-liquor 

8 ſalt, ſhake it over the fire, and pour it into 

your diſh; ſome like currants; boil a few, 

and ſend them in a tea-ſaucer, wich a  glals of 

curran-Jelly 1 in rhe middle of! ſt, ee 


4 ſecond way to make Pro-Save. 


Cr all the outſide off a penny-loaf, then 
4 cut it into very thin ſlices, put it into a ſauce⸗ 
1 Pan of cold water, with an onion, a few pep- 
11 per- corns, and a little falt ; boil it until it be 
a ſine pulp, then beat it well, put in a quarter 
of a pound of butter, and two ſpoontuls of 


7 0 cream, make it l and 1 it into a 


25 dg a Pic's Pe7TTITOBS. 


: TAKE up the heart, liver, and lights, an 
they have boiled ten minutes, and ſhred them 
pretty ſmall, but let the feet boil till they are 
38 5 tender, then take them out, and ſplit 
Or "them; | 
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them ; thicken your gravy with flour and but- 
ter, put in your mince- meat, a {lice of lemon, 
A ſpoonful of white' wine, a little ſalt, and boil 
it a little; beat the yolk of an egg, add toit two 
ſpoonfuls of good cream, and a little grated 
nutmeg ; put it your pettitoes, ſhake it over 
the fire, but do not let it boil; lay ſippets 
round your diſh, pour in your 'mince-meat, 


lay the feet over them, the ſkin hide up, and 
Send thern to table. [ages 


To boil a Gooss with On10N-Savcs. | 


TAKE your gooſe ready dreſſed, ſinge it, 
and pour over it a quart of boiling milk, let it 
lie in it all night, then take it out and dry it 
exceedingly well with a cloth, ſeaſon it with 

pepper and ſalt; chop ſmall a large onion, a 
Pandful of ſage-leaves, put them into mr 
_ gooſe, ſew it up at the neck and vent, hang it 
up by the legs till the next day, then put it 
into a pan of cold water, cover. ic cloſe, and 
let it boil lowly one hour. 


; To few Goose-Ginuans,,. 


CUT your pinions in two, the neck in four 
Pieces, ſlice the gizzard, clean it well, ſtew 
them in two quarts of water, or mutton- broth; 
with a bundle of ſweet herbs, one anchovy, a 
few pepper- corns, three or four cloves, a ſpoon- 

ful of catchup, and an onion; when the giblets 
are tender, put in a ſpoonful of good cream, 

thicken it with flour and butter, ſerve them up 
in a e and * ſppets round * 
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To rogſ a GREEN Goos. 


WHEN your gooſe is ready dreſſed, put in 

a good lump of butter, ſpit it, lay it down, 
ſinge it well, duſt it with flour, baſte it well 
with freſh we ei baſte it thre gor four different 
times with cold butter, it will make the fleſh 
riſe better than if you was to baſte it out of 
the dripping-pan; if it is a large one it will 
take three quarters of an hour to roaſt it; when 
you think it is enough, dredge it with flour, 
baſte it till it is a fine froth, and your gooſe a 
nice brown, and diſh it up with a little brown 
gravy under it; garniſh with a cruſt of bread 
grated round the edge of Four kk. 
To make Saves for a GREEN Goosz. Hu 
| TAKE ſome melted butter, put in a ſpoon- 
ful of the juice of ſorrel, a little ſugar, a few 
codled gooſeberries, Pour it into your ſauce- 

5 boats, and Lend! it hot to the table. a 


aun 2 a STvszLe-Goos. 


cHOP a ſew ſage-leaves and two onions 
very fine, mix them with a good lump of but- 
ter, a tea-ſpoonful of pepper, and two of falt, 
put it in your gooſe, then ſpit it and lay it 
down, ſinge it well, duſt it with flour; when 


it is thoroughly hot baſte it with! freſh. butter; 


if it be a large one it will require an hour and 
a half before a good clear fire; when it is 
enough dredge and baſte it, Fe out n wu, 
; and pour 1n a little boiling water. 

| e : Ur 0 
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y V 


To nale Saber for a Goost. 


-PARE; core, and ſlice yout apples, put them 
in a ſaucepan with as much water as will keep 
them from burning; ſet them over a very ſlow | 
fire, keep them cloſe covered till they are all 
of a pulp, then put in a lump of butter, and 
ſugar to your taſte, beat them well, and ſend 
them to table in a ſauce- boat. 9] 
175 boil Ducks with On10x-Saver. 11 70 


SCALD and draw your ducks, put them in 
warm water for a few minutes, then take them 
out, put them in an earthen- pot, pour over 
them a pint of boiling milk, let them lie in it 
two or three hours; when you take them out 
dredge them well with flour, put them in a 
copper of cold water, put on your cover, let 
them boil ſlowly twenty minutes, then take 
them out, and ſmother them with onion- ſauce. 


— 
1 
o*® .7Z 5 19 
5 4 ** J 2 # . 


2 Male On1on- Savor. 


301. eight or ten large onions, change the 
water two or three times while they are boil- 
ing; when enough, chop them on a board to 
keep them from growing a had colour; put 
them in a ſaucepan, with a quarter of a pound 
of butter, two ſpoonfuls. of thick FEA, boil i 5 
a lutle, and been it over ene 1 1 

ho „ 40% fog Dek s. 

WHEN y6w have: killed and drawn, your 
ducks, ſhred.one onion and a few ſage leaves, 
put 


8 - 
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put them into your duck, with pepper and 
falt; ſpit, linge, and duſt them with flour, 
baſte them with butter; if your fire be very 
hot they will be roaſted; in twenty minutes; 
the quicker they are roaſted the better they 
eat: juſt before you draw them duſt them with 
flour, and baſte them with butter; put them 
on a diſh, have ready your gravy, made of the 
gizzards and pinions, a large blade of mace, a 
few pepper-corns, a ſpoonful of catchup, the 
lame of browning, a tea-ſpoonful of lemon- 
pickle, and one onion; ſtrain it, pour it on 
; FO diſh, and lend onion-ſauce 3 ina boat. 


7 0 boil a TURKEY with ON10N-SAUCE. 12 


LET) your turkey have no meat the day be- 
fore you Kill it; when you are going to kill it 
give it a ſpoonful of alegar, it will make it 
white and eat tender; when you have killed it 
hang it up by the legs for four or five days at 
leaſt; when you have plucked it draw it at the 
rump, if you can take the breaſt-bone out 
nicely it will look much better, cut off the legs, 
put the end of the thighs into the body of the 
turkey, ſkewer them down, and tie "ths with 
a ſtring, cut off the head and neck, then grate a 
 penny-loaf, chop a ſcore or more of oyſters fine, 
ſhred a little lemon- peel, nutmeg, pepper, and 
ſalt to your palate, mix it up into a light force- 
meat, with a quarter of a pound of butter, a 
1 oonful or two of cream, and three eggs, Nuff . 
che craw with it, and make the reſt into balls 
1 and boil them, ſew up the ert dredge it 
well 
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well with flour; put it into a kettle of cold wa- 
ter, cover it, and. ſet it over the fire; when the 
ſcum begins to riſe take it off, put on your 
cover, let it boil very flowly for half an hour, 
then take off your kettle,” and keep it cloſe 
covered; if it be of a middle ſize let it ſtand 
half an bor in hot water, the ſteam being 
kept in will ſtew it enough, make it riſe, keep 
he {kin whole, tender, and very white; when 
you diſh it up, pour over it a little of your oyſter- 
fauce, lay your balls round it, and ſerve it up 
with the reſt of your ſauce in a boat : 0 
with lemon and barberries. | 
N. B. Obſerve to ſet on your turkey in time, 

| that it may ſtew as above: it is the beſt way 
Jever found to boil one to perfection: When 
you are going to diſh it up, ſet it over the fire 
to make i quite hot. 


1 male Savce for a Tomivr,” 1 

AS you open your oyſters, put a pint into a 
baſon, waſh them out of their liquor, and put 
them in another baſon; when the liquor is ſet- 
tled, pour it clean off into 4 falcepan, with a 
little white gravy, a tea-ſpobnful of lemon 
pickle, thicken it with flour and a a good lump : 
of butter, boil it three or four minutes, put in 
a ſpoonful of go 15 thick creath, put in your 
oyſters, keep aking them over the fire till 
they are quite hot, but do not let them boil, it 
will make them hard and look little. WET 


A fecond way to make Aer for a Tongey, 
(CU the ſcrag- end of a neck of veal in pieces, 
put them in a Rudern with two or three 


| blades. 
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blades of mace; one anchovy, a few heads of 
celery, a little Chyan and ſalt, a glaſs of white 
wine, a ſpoonful of lemon-pickle, a tea- ſpoon- 
ful of muſhroom- powder or catchup, a quart of 
water, put on your cover, and let it boil until 
it be reduced to a pint, ſtrain it, and thicken 
it with a quarter of a pound of butter rolled 
in flour, boil it a little, put in a {poonful of 
thick cream, and pour it over the turkey. 


7⁰ root a Turkey. 12 X 
. WHEN you have dreſſed your turkey as 
before, truſs its head down to the legs, then 
make your force- meat, take the crumbs ef a 
penny-loaf, a quarter of a pound of beef - ſuet 
ſhred fine, a little ſauſage-meat, or veal ſcraped 
and pounded exceedingly fine, nutmeg, pepper, 
and ſalt to your palate, mix it up lightly with 
three eggs, ſtuff the craw with it, ſpit it, and 
lay it down a good diſtance from the fire, keep it 
clear and briſk, ſinge, duſt, and baſte it ſeveral 
times with coll butter, it makes the froth 
ſtronger than bafling with the hot out of the 
dripping- pan, it makes the turkey riſe better: 
when it is enough, froth it up as before, diſh it 
up, pour on your diſh the ſame gravy as for the 
boiled turkey, only put in browning inſtead of 
cream: garniſh with lemon and pickles, and 
ferve it up; if it be a middle ſize, it will re. 
quire one hour and a quarter roaſting, . 


e 


To make. Sauen for a b 1 2973 
cor the cruſt off a penny-loaf, cut the reſt 
10 thin llices, put It in cold water, with a few 


pepper. 
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pepper-corns, a little ſalt and onion, boil it till 
the bread is quite ſoft, then beat it well, put in 
a quarter of a pound of butter, two ſpoonfuls 
of thick cream, and put it into a baſon. 


8 Saas Parka es, | 


WHEN you have plucked your fowl, draw 
them at the rump, cut off the head, neck, and 
legs, take the breaſt-bone very carefully out, 
ſkewer them with the end of their legs in the 
body, tie them round with a firing, ſiage and 
duſt Mom well with flour, put them 1 in a kettle 
of cold water, cover it clole, ſet it on the ny 
when the ſeum begins to riſe take it off, put 
on your cover, and let them boil very lowly . 
twenty minutes, take them off, cover them 
cloſe, and the heat of the water will ſtew them 
enough in half an hour; it keeps the ſkin 
whole, and they will be both whiter and 
plumper than if they had boiled faſt; when 
you take them up, drain them, pour over r them | 
white 5 or melted butter. e 


To make Wurz SAUCE for Towns: 


TAKE 7 ſcrag of veal, the neck of the _ 
 fowls, or any bits of mutton or veal you have, 
put them in a ſaucepan, with a blade or two of 
mace, a few black pepper-corns, one anchovy, 
a head of celery, a bunch of ſweet herbs, a ſlice 
of the end of a lemon, put in a quart of water, 
cover it cloſe; let it boil till it is reduced to half 
a pint, ſtrain it, and thicken it with a quarter 
of a Pound of butter, mixed with flour; boil it 
five 
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five or fix minutes, put in two ſpoonfuls of 
pickled muſhrooms, mix the yolks of two eggs 
with a tea-cupful of good cream and a little 
nutmeg, put in you lauce, keep ſhaking” it it 
over the fire, but do not let it boil. 


To 0 rooft labs FowLs. 


TAKE your fowls when they are ready 
dreſſed, a thera down to a good fire, ſinge, 
duſt, and baſte them well with butter; they will 
be near an hour in roaſting; make a gravy of 
the necks and gizzards, ſtrain it, put a ſpoonful 
of browning ; ; when you diſh them up, pour 
the gravy into the diſh, ſerve them up with 8 
e in a bdat. 


2 nale Ecc-Savce: 


BOIL two eggs hard, half chop the whites, 
then put in the yolks, chop ns both toge= 
ther, but not very fine, put them into a quar- 
ter of a pound of good melted butter, and put 
it in a boat. 


Ts boil young Cutokend. 


PUT your chickens in ſcalding mates. as 
ſoon as the feathers will ſtrip off take them out, 
or it will make the {kin hard and break; when 
you bavedrawnthem,laythem in ſkimmed milk 
for two hours, then truſs them with their heads 
on their wings, ſinge and duſt them well with 
flour, put them in cold water, cover them cloſe, 
| ſet them over a very flow fire, take off the ſcum, 
let them boi lowly for five or {ix minutes, take 
them 


them off the fire, keep them cloſe covered in 
the water for half an hour, it will ſtew them 
enough, and make them both white and plump; 
when you are going to diſh. them, ſet them 
over the fire to make them hot, drain them, 
pour over them white ſauce made the ſame 
way as for the boiled fowls. 


Tt. reaf young Curcxens, | 


WHEN you roaſt young chickens, pluck : 
them very carefully, draw them, only cut off 


| the claws, truſs them, and put them down to 
a good fire, ſinge, duſt, and baſte them with 


bottet | they will take a quarter of an hour 


roaſting, then froth them up, lay them on 


your diſh, pour butter and parſley i in your diſh, 


and ſerve them up hot. 


DT rooft Pur AsANTS or PARTRIDGES. 


WIEN you roaſt pheaſants or partridges, 
keep them at a good diſtance from the fire, 
duſt them, and baſte them often with freſh 
butter; if your fire is good, half an hour will 
roaſt them; put a little gravy in your diſh, 
made of a ſcrag of mutton, a ſpoonful of 
catchup, the ſame of browning, and a tea- 
ſpoonful of lemon-pickle, ftrain it, diſh them 
up, with bread-ſauee in a baſon, made the ; 


fame way as for the boiled turkey. 


N. B. When a pheaſant is roaſted, tick 
the feathers on the talk before A ſend it to 


„ ee lad mod 


dhe table. 
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66 PHE EXPERIENCED, 
To: rogſt Rurts er REES. 


THESE birds I never met with but in Lin- 
colnſhire; the beſt way is to feed them with 
rhite btead boiled in milk, they muſt have 
ſeparate pots, for two will not eat out of one, 
they will be fat in eight or ten days; when 
you kill them lip the ſkin off the head and 
neck with the feathers on, then pluck and 
draw them; when you roaſt them, put them 
a good diſtance from the fire; if the fire be 
good, they will take about twelve minutes ; 
when they are roaſted, lip the ſkin on again, 
i with the feathers on, ſend yi 4M up with gravy 
under them, made the ſame as for pheaſants, 
and bread-ſauce in a boat, and criſp crumbs of 


bread round the edge of the diſh, 


70 roaft Woopcocks or SNipzs. 


N PpLUcCk them, but do not draw them, put 
them on a ſmall ſpit, duſt and baſte them well 
with butter; toaſt a few ſlices of a penny-loaf, : 
put them on a clean plate, and fer it under 
the birds while they are roaſting, if the fire be 


54) good, they will take about ten minutes roaft- 


ing; when you draw them lay them upon the 
toaſts on the diſh, pour melted butter round 
8 ns and ſerve them e 


To roo Witp-Docks or TAL. 


WHEN your ducks are ready dreſſed, put 
in them a ſmall onion, pepper, ſalt, and a ſpoon- 
ful on red "ne, if 10 fire be good they will 

1 roaſt : 


ENGLISH HOUSEKEEPER, 67 


roaſt in twenty minutes; make gravy of the 
necks and gizzards, a ſpoonful of red wine, half | 
an anchovy, a blade or two of mace, a flice of 
an end of lemon, one onion, and alittle Chyan 

Pepper ; boil it till it is waſted to half a pint, 
ſtrain it through a hair- ſieve, put in a ſpoonful 
of browning, pour it on your ducks, ſer ve 
them up with onion-ſauce in a boat: garniſh 
your diſh With raſpings of bread, 


To boil Piokoxs. 


SCALD your pigeons, draw them, take th 
craw clean out, waſh them in ſeveral waters, 
cut off the pinions, turn the legs under the 
wings, dredge them, and put them in ſoft cold 
water, boil them very ſlowly a quarter of an 
hour, diſh them up, pour over them good 
melted butter, lay round them a little brocoli i in 
i bunches, and ſend parſley and Wen in 98 


To roof Piokoxs. . th | 


WHEN you have dreſſed your pigeons, as bo- 
fore, roll a good lump of butter in chopped par- 
4 with pepper and ſalt, put it in your pigeons, 
ſpit, duſt, and baſte them; if the fire be good 
they will be roaſted in twenty minutes; when 
they are enough, lay round them bunches of 
Amen, with laune, and butter Toe ſauce. 


REES To ab Lanks. ie 
PUT a dozen of larks on a ſkewer, tie it to 
the ſpit at both ends, dredge and baſte them, 
let them roaſt ten minutes, take the crumbs of a 


„„ half 
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halfpenny-loaf, with. a piece of butter the ſize 
of a walnut, put it in a toſſing- pan, and ſhake 
it over a gentle fire till they are a light brown, 
lay them betwixt your birds, and pour over 
them a little melted butter, | 


22 boil RABBITS. 


WHEN you have caſed your rabbits, ſkewer 
them with their heads ſtraight up, the fore- 
legs brought down, and their hind legs ſtraight; 
boil them three quarters of an hour at leaſt, 
then ſmother them with onion-ſauce, made 
the ſame as for boiled ducks, pull out the jaw- | 
bones, ſtick them in their eyes, put a ſprig of 
myrtle or barberries 1 in their mouths; and lerve 
ow up. A W 


e To rout Ranpirs. 8 | 
WIEN you have caſed your rabbits, ſkewer 


ule” heads with their mouths upon their 
backs, ſtick their fore-legs into their ribs, 
ſkewer the hind-legs double, then make a 
pudding for them of the crumbs of a half- 
penny-oaf, a little Parſley, ſweet-marjoram, 
thyme, a lemon- peel, all ſhred fine, nutmeg, 
pepper, and ſalt to your taſte, mix them up 
into a light ſtuffing, with a quarter of a pound 
of butter, a little good cream, and two eggs, 
put it into the belly, and ſew them up, dredge 
and baſte them well with butter, roaſt them 


near an hour, ſerve them up with parſley and 


butter for ſauce, chop the livers, and * them 
in lumps round the edge of your diſh, 


7 
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To rooſt a HAR E. 
SKEWER your hare with the head upon 


one ſhoulder, the fore- legs ſtuck into the ribs, 


the hind- legs double, make your pudding of the 


crumb of a penny-loaf, a quarter of a pound 


of beef-marrow or ſuet, and a quarter of a pound 
of butter; ſhred the liver, a ſprig or two of win- 
ter 1avory, a little lemon- peel, one anchovy, a 


little Chyan pepper, half a nutmeg grated; mix 

them up in a light force- meat, with a glaſs of red 
wine and two eggs; put it in the belly of your 
hare, ſew it up, put a quart of Ker milk in 

your dripping- pan, baſte your hare with it till 
it is reduced to half a gill, then duſt and baſte 
it well with butter : if it be a large one, it will 
require an hour and a half roaſting. 


T boil a Toncvue. 


IF your tongue be a dry one, ſteep it in water 


all night, then boil it three hours; if you would 


have it eat hot, ſtick it with cloves, rub it over 

with the yolk of an egg, ſtrew, over it bread- 
” crumbs, baſte.; it with butter, ſet it before the fire 
till it is a light, brown; when you diſh. it up, 
pour a little brown gravy, or red wine ſauce, 


mixed the ſame. way as for veniſon, lay Ilices 


of curran-jelly round 58. Ailtkto 1 10 is BE 
VN. It be nde one, W waſh it ; 
out 0h 1 Vater. 4 g. 0 983 0147 


1D, oil 4 a Hau. 


39991 $1 . 


STEEP y your. bam all, night! in water, then : 
boil it; if it 4 of a middle ſize it will take 
= FJ. „„ T9 
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three hours boiling, and a ſmall one two hours 
and a half; when you take it up, pull off the 
{kin, and rub it all over with an egg. ftrew on 
bread-crumbs, baſte it with butter; ſet it to the 
fire till it be a light brown ; if it be to eat hot, 
garniſh with carrots and ferve It up. | 


To roaft a Havnon of Vax150X. (5; 


WHEN you have ſpitted your venifon, lay 
over it a large ſheet of paper, then a thin com- 
mon paſte with another paper over it, tie it well, 
to keep the paſte from falling ; if it be a large 
one It "will take four hours roaſting ; when it 
is enough, take off the paper and paſte, duſt 
it well with flour, and bafte it with butter; 
when it is à light brown, difh it up with brown 
gravy in your diſh, or e hoy. ſauce, and 
| ſend ſome 1 in a boat. Ts 5: 


7 0 broil BEEF-STEAKS. 


cur. your ſteaks off a rump of beef about 
half an inch thick, let your fire be clear, rub 
your gridiron well with beef ſuet, when it is 
hot lay them on; let them broil dl they be- 
gin to brown, turn them, and, when the other 
Hide is brown, lay them on a hot diſh, with a 
flice of butter betwixt every ſteak ; ſprinkle * 
little pepper and ſalt over them, let them ſtand 
two or three minutes, then ſlice a ſhalot as 
thin as poſſible into a ſpoonful of water; lay 
on your ſteaks agaip, keep turning them till 
they are enough, put them on your diſh, pour 
the ſhalot and water amongft them, and Tend 
them to the table, 
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A. vir bid way to fry Brie-SvuA Rs. | 


CUT. your ſteaks as for broiling, put them 
into a ſtewpan, with a good lump of butter, {et 
them over a very ſlow fire, keep turning them 


till the butter is become (a, thick white gravy, 
pour it into a baſon, and pour more butter to 
them; when they are almoſt enough, pour all 


the gravy into your baſon, and put more butter 


into your pan, fry them a light brown over a 
quick fire, take them out of the pan, put them 


in a hot pewter diſh, flice a ſhalot among them, 
put a little in your gravy that was drawn from 


them, and pour it hot upon them: I think this 
is the beſt way of dreſſing beef-fteaks. Half 


a pound of butter will dreſs a large . 


7⁰ dref Bezy- Srraks the common way. 


FRY your ſteaks in butter a good bees: 


then put in half a pint of water, an onion ſliced, 


a ſpoonful of walnut-catchup, a little caper- 
liquor, pepper, and falt, cover them cloſe with 


d Aa diſh, and let them ſtew: gently ; : when they 
are enough, - thicken the gravy” with flour and 
butter, and ſerye them up. 19100 


IN 
19 1 . 


2 0 Broil Morrox-Strars. 


CUT : your ſteaks balf an inch thick, 1270 
your. gridiron is hot rub it with frech ſuet, lay 


on your ſteaks, keep turning them, as quick as 


poſſible, if you do not take great care the fat that 


drops from the ſteak will ſmoke them; when 
they's are enough," put them into a hot dich, rub 
4 4 them 


* 
, 
nd Ho — ” . . - — ESE - 2 , B 1 3 m P — — ſo ſa - — ” —— * 
— . 5 N 1 — 3 8 - 7 2 * Ss. - = -” Ys 1 . 2 = mt "7 — — * 8 4 - — — 3 — 
: x r = | d >»... ras * A - n — _ 8 9 — yy — — * W 8 2 0 _ Of 1 2 * *. — . 1 £ * 
- Der "Es 5 I RR: hg — —_—_— Dee Do 8 5 2 Prong . Deer 2 -h s 1 — —— — 1 * 8 = * — 
Tx RE, 8 * 1 2 2 * 4 _ _ 5 — — 8 * = - * has a r A — — 4 . - ab 
* 4 r ö - p * 8 : « — - = — 2 — — . err = * 4 : 
- 0 — - _ A - — — * uns 


55 
RL 


3 aw 
2 N 
Gs — 
2 +, N74 4 — Fo - 2 * * 25 Gt. 
. — oh SY SpA it A — es dens, C 
=> Ee. A 2 PS Da 222 


— : Sy 
& — q K Lt 1 Ws 3 Went $753 WEED 2 2 i . - FL — = 2 2 N * =, 
8 r r 1 1 1 {x » nr "4 — . 8 — —— — — — p © 
NAN os 22 oe A aage—o— 2. 2 - IT. LIES ES; 7-5 3 *. — — — . — — — 
8 . > 5 8 _ . © * 
ä C ˙ mn oe En = Ep = — 5 Vi : 
_ * . 


64a 


72 THE EXPERIENCED - 


them well with butter, ſlice a ſhalot very. thin 
into a ſpoonful of water, pour it on them, 
with a ſpoonful of wan een enen and * 
ſerve n up hot. | Ye rok 


DT 0 broil Pong rü ABl 


OBSERVE the ſame as for the mutton- 
ſteaks, only pork requires more broiling; when 
they are enough, put in a little good gravy; 
a little ſage rubbed very fine, ſtrewed over 
them, gives them a fine taſte. 


£5 i 
=m * 


T haſh Beex. 1 5 RR 


cor your beef in very thin ſlices, the, a 
little of your gravy that runs from it, put it 
into a toſſing-pan, with a tea-ſpoonful of le- 
mon-pickle, a large one of walnut-catchup, the 
ſame of browning, ſlice a ſhalot i in, and put it 
cover the fire; when it boils, put in your beef; 
hake it over the fire till it is quite hot, the 
gravy is not to be thickened, ſlice in a ſmall | 
_ Pickled cucumber ; garniſh with YO, horſe- 
ROK or eee onions. 


>To: 7005 VaNIS ON. 


cor: your veniſon in thin flices, put a \ large 
glaſs of red wine into a toſſing- pan, a ſpoontul 
of muſhroom-catchup, the ſame of browning, 
an onion ſtuck with cloves, and half an anchovy | 
chopped ſmall; when it boils, put in your ve- 
niſon, let it. boil three or four minutes, pour it 
into a ſoup- diſh, and lay round It  curran-Jelly, 
N red cabbage. OR” 7 
| 70 
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J. be. Morrox. 1 150 titty! 


ur your mutton in flicewiput.a pink; of 
gravy or broth into a tofling-pan, and one of 
browning, ſlice in an onion, a littſe pepper and 


ſalt, put it over the fire, and thicken it with 


flour and butter; when it boils put 1 in your 
' mutton, keep ſhaking i it till it be thoroughly 
hot, PY it into a ſoup-diſh, and ſerve it up. 


"To baſh Vrar.. 


cor your 98 in thin round ſlices, the 
ſize of bait a crown, put them into a ſauce- 
pan, with a little gravy and lemon: peel cut ex- 
5 ceedingly fine, a tea-ſpoonful of lemon-pickle, 
put it over the fire, and thicken it with flour and 


butter; when it boils put in your yeal, „Juſt! be- 
fore you diſh it up put in a ſpoonful of cream, 


hy ben M Jour, diſh, and ferve it n. 


1 0% 113 Anil 


1 6 warm ub. Scoreur Col Lors. 
WHEN you have any Scotch-collops lefi, 


put them 10 a ſtone: jar till yo want! them, 
then put the jar into a pan of boiling water, 


let it ſtand till your collops are quite hot, then 


pour them into a diſh, lay over them a few 
| broiled bits of bach, and aher cat as well 


qr” ireth o 1 0 | 5 „ aint 


* bw ” 
bp , * * ? * 7 „ N . F 
£ : A. 6 ? : 5 / G , "= 


40 mince V ar. 


\ } ” 


cr: uk > wal 1 in ſlices, then cut it in a little 


ſquare bits, but do not ot chop 1 ib put it into a fauce- 


pan, : 


N 
: 
' 
j 
* 
: 
4 
65 
1 ; 
1 
; + 
x 
a * 
* 
F 
if 
Hh 
(4 1 
| * 
4 3% 
_ 
= 
4s . i; 
"ft 
we 
[4 | k 
wht 
- 
4 4 
| i 
f : 
* 
wn 
_ 
+5 LE 
. 1 
* „ 
1 hy 
1 
+. {40 
U 18:5 
$ $ 
1 
15 
2 an : 
e 
* 
111 
1 
* 
"of 


4 __ FHE EXPERIENCED. 


pan, wich two or three ſpoonfuls of gravy, a 
ſlice of lemon, a little pepper and falt, a Nod 
lump of butter rolled in flour, a tea · poonful 
of lemon- pickle, and a large ſpoonful of cream; 
keep ſhaking it over the fire till it boils, but 
do not let it boil above a minute, if you do it 

will make your veal eat hard: put een 
round yuur diſh, and ſerve it up. 


To baſh 4 Turkey. 


TAKE off the legs, cut the thighs 1 in two 
pieces, cut off the pinions and breaſt in pretty 
large pieces, take off the {kin, or it will give the 
gravy a greaſy taſte, put it into a ſtewpan, witng 

a pint of gravy, a tea- ſpoonful of lemon- pickle, 

a ſlice of the end of a lemon, and a little beaten 
mace, boil your turkey ſix or ſeven minutes, (if 
you boil it any longer it will make it hard) then 
put it on your diſh, thicken your gravy with 

flour and butter, mix the yolks of two eggs 

with a ſpoonful of thick cream, put it on your 
gravy, ſhake it over the fire till it is quite hot, 
but do not let it boil, train it and pour it over 
your turkey: lay ſippets round, ſerve it up, 
and garniſh with lemon or parſley. a 


7 30% Fowis 
CU up your fowl as for eating, put it in a 
| toſſing· pan, with half a pint of gravy, a tea- 
ſpoonful of lemon- pickle, a little muſhroom- 
catchup, a lice of lemon, thicken it with flour 
and butter; jut before you diſh it up put in a 
ſpoonful 
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ſpoonful of good cream, wy uppets: round your 
| diſh, and fer ver it e Lo OF ta Ot oL 4910 


76! 
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A nice way to dreſs a Corp Fowi. 


PEEL off all the ſkin, and pull the fleſh off 


the bones in as large pieces as you can, then 


dredge it with a little flour, and fry it a nice 
brown in butter, toſs it up in rich gravy, well- 
ſeafoned, and thicken it with a piece of butter 
rolted in flour; juſt before you woes it the. 
ſqueeze | in the) Rey of a lemon, 


To bas a Wosbenen or PARTRIDOE. ; 


CUT your woadeock up as for cating, work 
the intrails very fine with the back of a ſpoan, 


mix it with a ſpoonful of red-wine, the ſame of 


water, half a ſpoonful of alegar, cut an onion 
in flices and pull it into rings, roll a little butter 


in flour, put them all in your toſſing- pan, and 
ſhake it over the fire till it boils, then put in 


your woodcock, and when it is thoroug bly 


hot, lay it in your diſh, with ſippets er; it, $ 
{train 1 ſauce over the woodcock, and lay Wo 


the onian in rings. —It is a pretty corner-diſh 
, for dinner or * 


To baſh a WiLp-Dvck., 


CUT up your duck as for eating, put it in 
a toſſing- pan, with a ſpoonful of good gravy, 


the: fame of red-wine, a little of your onion, 


 ſauce,or an-onisn flicedexceedingly thin; when 
it bas ed two or three * lay the duck 


in 


» vs 
WW - 
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in your diſh; pour the gravy over it, it muff 
be thickened; you may add a tea-ſpoonful of 


5 caper-liquor, or a little browning. 


F \px # 
"AJ." $4 -% 


on | T 54% a Har, 5 


Cory our hare in ſmall pieces, if you have 
any of be pudding left, rub it ſmall, put to it 
a large glaſs of red- wine, the ſame quantity of 


water, half an anchovy chopped fine, an onion 
ſtuck with four cloves, a quarter of a pound of 
| butter rolled in flour, ſhake them all together 
cover a ſlow fire, till your hare is thoroughly 
hot; it is a bad cuſtom to let any kind of haſh 


boil longer, (it makes the meat eat hard) ſend 
your hare to the table in a deep diſh, lay {ippets 


round it, but take out the onion, and ſerve it up. 


To boil Canbacx. A Fr 
CUT off the outſide leaves, and cut it in 


| quarters, pick it well, and waſh jt clean, boil it 
ina large quantity of w ater, with plenty of ſalt 
in it; when it is tender, and a fine light green, 


lay it on a ſieve to drain, but do not ſqueeze 


it, if you do, it will take 'off the flavour; have 
N ready ſome very rich melted butter, or chop it 
with cold want been muſt be boiled the 5 
ſame Way. 


T "wa. a ' CAULIFLOWER: 5 
WASH and clean your cauliflower, hail it 


in plenty of milk and water, but no ſalt, till 
it be tender; when you diſh it up, lay greens 
under it, pour over it good melted butter, and 


ond. it up hot. a = De 
8 TI - ifs 
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To boil BROCOLI in imitation f ASPARAGUS, 
TAKE the ſide-ſhoots of brocoli, trip off the 
leaves, and with a penknife take off all 85 out- 
rind up to the heads, tie them in bunches, and 
ut them in ſalt and water; have ready a pan of 
boiling water, with a handful of ſalt in it; boil 
them ten minntes, then lay them in bunches, 
and pour over them good melted butter. | 


To 7 Srixack. 


WASH your ſpinage well in ſeveral waters, 
put it in a cullender, have ready a large pan of 
boiling water, with a handful of falt : put it it, 
let it boil two minutes, it will- take off the 
ſtrong earthy taſte ; then put it into a ſieve, 
ſqueeze it well, put a quarter of a pound of but⸗ 
ter into a tofling pan, put in your ſpinage, keep 
turning and chopping it with a knife until it be 
quite dry and green; lay it upon a plate, preſs it 
with another, cut it in the ſhape of ſippets or 
diamonds, pour round it very rich melted but- 
ter; it will eat exceedingly mild, and quite a 
different taſte from the common way. IL 
| AST lie I 92 2 1 | 
2 boil Anrichokgs. S005 

1F they are young ones, jea#@dbvuit an inch 
of the ſtalks, put them in ſtrong falt and water 
for an hour or two, then put them in a pan of 
cold water, ſet them over the fire, but do not 
cover them, it will take off their colour; when 
you diſh them up, put rich melted butter in 
ſmall cups or pots, like rabbits; put them in the 
with your. n and fend et bp. 


wk 
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e T, boil AspARAUUs. 


SCRAPE your aſparagus, tie them ! in ſmall 
bunches, boil them in a large pan of water with 
ſalt in it; before you diſh them up toaſt ſome 
flices of white bread, and dip them in the boil- 
ing water; lay the aſparagus on your toaſts, 


Pour on them very rich melted butter, and 
ſerve them up hot. 85 


"os Te. Farxcu-Beans. . 


| cur the ends of your beans off, then cut 
: them ſlant-ways, put them in ſtrong falt and 
Water as you do them, let them ſtand an hour, 
boil them in a large quantity of water, with a 
| handful of ſalt in it, they will be a fine green; 


when you diſh them up pour on them melted 
Is and ſend them up. 


Ts boil Wix bson Bras. 


BOIL them in a good quantity of falt and 
water, boil and chop ſome parſley, put it in 


good melted butter; ſerve them up with bacon 
in the middle, if you chooſe i it. 


DT boil Green PEAS. 


SHELL. your peas juſt before you want 
them, put them in boiling water, with a little 
ſalt and a lump of loaf ſugar; when they be- 
gin to dent in the middle they are enough; 
train them in a ſieve, put a good lump of but- 

ter into a mug, give your peas a ſhake, put 
them 
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| them on a diſh; and ſend them to the table.— 
| Boil a ſprig of mint in another water, chop it 
fine, 'and 1 it in oy ar ene the Pugs of 
your diſh. 2 755 eee 


To beil PAnaNIEn: 


WASH your parſnips well, boil them till 
they are ſoft, then take off the kin, beat them 
in a bowl with a little ſalt, put to them a little 
cream and a lump of butter, put them in a 
toſſing- pan, and let them boil till they are like 


a light cuſtard-pudding, put them on a ine, 
and eng them to the table. 5 


CHAP. IV. 
Olfervations on Mapz-Disnes, 


B* careful the toſſng - pan is well tiaped, gin 
-: clean, and not gritty, and put every ingre: 
dient into your white ſauce, and have it of a 
Proper thickneſs, and well boiled, before you, 
put in eggs and cream, for they will not add 
much to the chickneſs, nor ſtir them with a 
ſpoon after they are in, nor ſet your pan on the 
fire, for it will gather at the bottom, and be in 
lumps, but hold your pan a good height from 
the fire, and keep ſhaking the pan round one 
way, it will keep the ſauce from curdling, and 
be ſure you do not let it boil; it is the beſt way 
to take up your ends: collops,. or haſh, or any 
other 


; 
1 

. 
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fiſh-ſlice, and ſtrain your ſauce upon it, for it 


is almoſt impoſſible to prevent little bits of meat 


from mixing with the ſauce, but by this me- 


thod the ſauce will look clear. 


In the brown made- diſhes take ſpecial care no 
fat is on the top of the gravy, but ſkin it clean 
off, that it, may be of a fine brown, and taſte of 
no one thing in particular; if you uſe any wine, 

ut it in ſome time before your diſh is ready, to 


take off the rawneſs, for nothing can give a 


made-diſh a more diſagreeable taſte than raw 


wine; or freſh anchovy : when you ule fried 
force-meat-balls, put them on a ſieve to drain 
the fat from them, and never let them boil in 


your ſauce, it will. give a greaſy look, and 


ſoften the balls; the beft way is to put them. = 


in after your met is diſhed up. | 
Lou may uſe pickled muſhrooms, artichoke 


; ee morels, truffles, and force-meat- balls 
in almoſt every made-diſh, and in ſeveral you 


may uſe a roll of force- meat inſtead of balls, as 


in the poreupine breaſt of veal, and where you 


can uſe it, it is much handſomer than balls, 


eſpecially in a mock turtle, collared or ragooed 
breaſt of veal, or any large made-diſh, 


2G eke LEMON. PICKLE. 


TAKE two dozen of lemons, grate off the 
en very thin, cut them in four quarters, 
but leave the bottoms whole, rub on them 
equally half a pound of bay-ſalt, and ſpread 


them on a large pewyter- diſp, p ut them in a 
oo oven, or let them dry g grad a by the fire 


2 1 5 till 


EN GLISH '"HOUSEKEEPER. 8: 


till all the; Juice is dried into the peels, then put 
them into a pitcher well glazed, with one ounce 
of mace, half an ounce of cloves beat fine, one 


ounce of nutmeg cut in thin llices, four oun- 


ces of garlic peeled, half a pint. of muſtard- 
ſeed bruiſed a little, and tied in a muſlin-bag, 


pour two quarts of boiling white-wine vinegar 


upon them, cloſe the pitcher well up, and let it 
ſtand five or ſix days by the fire; ſhake it well 


up every day, then tie it up, and let it ſtand 


for three months to take off the bitter; when 


you bottle it put the pickle and lemon in a hair- 


eve, preſs them well, to get out the liquor 
and let it ſtand till another day, then pour off 
the fine, and bottle i It, let the other Rand 1 three 


or four days, and it will refine itſelf, pour it 


off and bottle it, let it ſtand again, and bottle 
It till the whole 1s refined ; it may be put in 


any white ſauce and will not hurt the colour; 
it is very good for fiſh-ſauce and made diſhes, a 

tea-{poonful is enough for white, and two for 
brown-ſauce for a fowl; it is a moſt uſeful 


pickle, and gives a pleaſant flavour; be ſure you 


put it in before you thicken the ſauce, or put 


any cream in, leſt the een make it adh. 


18% to ti 


Browning fo Mapz-Disyes, 


BEAT ſmall four ounces of trebled-refined | 


ſugar, put it in a clear iron frying· pan, with 
one ounce of butter, ſet it over a clear fire 


mix it very well together all the time; when = 
it begins to be frothy, the ſugar is diſſolving; 


Rach it higher over ar. fire, have ra a . 
We 0 
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of red wine; when the ſugar and butter is of a 


deep brown, pour in a little of the wine, ſtir it 


well together, then add more wine, and keep 
ſtirring it all the time; put in half an ounce of 
Jamaica pepper, ſix cloves, four ſhalots peeled, 


two or three blades of mace, three ſpoonfuls of 
 muthroom-catchup, a little ſalt, the out-rind of 


one lemon, boil it flowly for ten minutes, pour 


it into a baſon; when cold, take off the ſcum 


very clean, end bottle it for uſe. 


"095 dreſs a Mocx-Toitie. - 


TAKE the largeſt calf*s-head you can get, 
with the ſkin on, put it in ſcalding water till you 


find the hair will come off, clean it well, and 
waſh it in warm water, ind boil it three quar- 


ters of an hour, then take it out of the water 
and ſlit it down the face, cut off all the meat 


along with the ſkin as clean from the bone as 


you can, and be careful you do not break the 


cars off, lay it on a flat diſh, and ſtuff the ears 


with forcemeat, and tie them round with cloths, _ 
take the eyes out, and pick all the reſt of the 
meat clean from the bones, put it in a toſſing- 


pan, with the niceſt and fatteſt part of another 
calf's-head, without the ſkin on, boiled as long 


as the above, and three quarts of veal-gravy; 
lay the {kin in the pan on the meat, with the fleſn- 
ide up, cover the pan cloſe, and let it ſtew over 


a moderate fire one hour, then put in three 
ſweet- breads fried a light brown, one ounce of 
morels, the ſame of truffles, five artichoke bot- 


tongs boiled, one a boned. and chopped 
mall, 


rf 8 
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ſmall, a tea-ſpoonful of Chyan pepper, a little 
ſalt, half a lemon, three pints of Madeira wine, 
two meat-ſpoonfuls of muſhroom- catchup, one 
of lemon-pickle, half a pint of muſhrooms, 
and let them ſtew flowly half an hour longer, 
and thicken it with flour and butter; have ready 
the yolks of four eggs boiled hard, and the 
brains of both heads boiled; cut the brains the 
ſ1ze of nutmegs, and make a rich forcemeat, 
and ſpread it on the caul of a leg of veal, roll 
it up, and boil it in a cloth one hour; when 
boiled, cut it in three parts, the middle largeſt, 
then take up the meat into the diſh, and lay 
the head over it with the ſkin-Hide up, and 
put the largeſt piece of forcemeat between tlie 
ears, and make the top of the ears to meet round 
it, (this is called the crown of the turtle); lay 
the other ſlices of the forcemeat oppoſite to each 
other at the narrow end, and lay a few of the 
truffles, morels, brains, muſhtooms, eggs, and 
| artichoke bottoms upon the face and round it, 
ſtrain the gravy boiling hot upon it, be as quick 8 
in . it up as Pei for it foon 5 cold. 


Mocr-ronriz a frcond. way. 


' DRESS the beit lk 2 calf's-head as before, 
boil it half an hour, when boiled, cut itin pieces 
half an inch thick, and one inch and a half long, 

put it into a ſtew-pan, with two quarts of veal 

gravy, and ſalt to your taſte; let it ſtew! one 
hour, then put in a pint of Madeira wine, half 

2 tea- poonf⁰ of Chyan pepper, truffles, and 

5 G2 maorels 
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morels, one ounce each, three or four artichoke- 
bottoms boiled and cut in quarters; when the 
meat begins to look clear, and the gravy ſtrong, 
put in half a lemon, and thicken it with flour 
and butter, fry a few forcemeat-balls, beat four 
| yolks of hard-boiled eggs in a mortar very fine, 
with a lump of butter, and make them into balls 
the ſize of pigeons eggs; put the forcemeat 
balls and eggs in, after you have diſhed it up. 
N. B. A lump of butter put in the water 
| makes the artichoke-bottoms boil white and 
ſooner. Kr 


To make an ARTIFICIAL TURTLE. 3 795 


SCALD acalf s- head, cutit in pieces one en 
thicl, two broad, and four long; parboil a 
ſalmon s liver, cut it in ten or twelve pieces, 

- feaforv the whole with beaten mace, ſalt, and 
Chyan; put them into a well-lined copper diſh, 
with a pint and a half of gravy made of veal, 
ſix anchovies, a blade of mace, and a ſprig of | 
: TO ETON (your gravy muſt be very good) 
a pint of Madeira wine, the juice of four or 
five lemons ſtrained from the ſeeds, the yolks of 
ten or twelve eggs boiled hard, and about three 
dozen of forcemeat-balls, made as the receipt 
directs; let it ew gently about an hour, always 
Fgheep it cloſe covered; then ftir in a lump of 

| hk the ſize of an orange, with a tea-{poon- | 
ful of fine flour rolled in it, and let it ftew 
full two hours longer : if you pereciveir wants 

addition of ſeaſoning, &c. add it to/it a few = 
minutes before you ſerve it up, which maſt be 


2 
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in a ſoup-diſh or terene, with the yolks, and 
ſlices of lemon on the top; take care to ſkim 
off the fat before you diſh it 2295 


«To make Wonen for an Wen 
TURTLE 


Take a pound of the fat of a loin of veal, 


the ſame of lean, with ſix boned anchovies, beat 


them fine in a marble-mortar, ſeaſon with mace, 
Chyan, ſalt, a little ſhred parſley, ſweet marjo- 
ram, ſome juice of lemon, and three or four 
ſpoonfuls of Madeira wine, mix theſe well to- 
gether, and make it into little balls, duſt them 
a little fine flour, and put them into your dif: - 
to ſtew about half an hour before you ſerve it 
up; the green ſkin of a ſalmon's head is a very 
great addition to your turtle ; boil it a little, 
then ſtew it among the reſt of the things. | 85 


To mole 4 Carr? -H AD Has k. 


CLEAN your calf's-head exceedingly well, 
and boil it a quarter of an hour, when it is cold 
cut the meat into thin broad flices, and put it 
into a toſſing-pan, with two quarts. of gravy; 
and when it has ſtewed three quarters of an hour 
add to it one anchovy, a little beaten mace and 
Chyan to your taſte, two teaſpoonfuls of lemon- 
pickle, two meat-{poonfuls of walnut - catchup, 
half an ounce. of truffles or morels, a flice or two 
of lemon, a bundle of ſweet herbs, and a glaſs 
of white wine, mix a quarter of a pound of 
butter with flour, and put it ina few minutes 
before the head is enough, take your brains and 
put them! into hot water, it will make them {kin 
N 83 Zoe Jooner, 


Fs 
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fooner, and beat them finer in a baſon, then add 
to them two eggs, one ſpoonful of flour, a bit 
of lemon-peel. ſhred fine, chop ſmall a little 
_ parſley, thyme, and ſage, beat them very well 
together, ſtrew in a little pepper and falt, then 
drop them in little cakes into a panful of boilin 2 
hog's-lard, and fry them a light brown, then 
lay them on a ſieve to drain; take your haſh 
an of the pan with a fiſh flice, and lay it on 
your diſh, and ſtrain your gravy over it, lay it 
upon a few muſhrooms, forcemeat-balls, the 
yolks of four eggs boiled hard, and the brain- 
__ cakes, —Garniſh with lemon and pickles, 

It is proper for a top or ſide-diſh, 


To dreſs a CALr's-HEAD the beſt way. 
| TAKE a calf's-head with the ſkin on, and | 


ſcald of all the hair, and clean it very well, cut 
it in two, take out the brains, boil the head very 
White and tender, take one part quite off the 
done, and cut it into nice pieces, with the tongue, 
85 dredge it with a little flour, and let it ſtew: on a 
flow fire for about half an hour in rich white 
gravy, made of veal, mutton, and a piece of 
bacon, ſeaſoned with pepper, ſalt, onion, and a 
very little mace; it muſt be ſtrained off before 
the haſh is put in it, thicken it with a little but- 
ter rolled in flour; the other part of the head 
muſt be taken off in one whole piece, ſtuff it 
with nice forcemeat, and roll it like a collar, 
and ſtew it tender in gravy, then put in the 
middle of the diſh, and the haſh all round, gar- 


Diſh 3 it with forcemeat-balls, tried oyſters, and 
the 
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the brains made into little cakes dipped in rich 


butter and fried. You may add wine, morels, 


truffles, or what you — to make it good 


and rich. 


To beef a Cay) -H Ap Sayles 
DRESS off the hair af a large calf's-head as 


directed in the mock-turtle, then take a ſharp- 


pointed knife, and raze off the ſkin, with as 
much of the meat from the bones as you poſſibly 


can get, that it may appear like a whole head 


vrhen it is ſtuffed, and be careful you do not cut 


the ſkin in holes, then ſcrape a pound of fat 
bacon, the crumbs of two penny-loaves, grate 


a ſmall nutmeg, with ſalt, Chyan pepper, and 


ſhred lemon peel to your taſte, the yolks of 
fix eggs well beat, mix all up into a rich force- 
meat put a little into the ears, and ſtuff the 


head with the remainder, have ready a deep 


narrow pot, that it will juſt go in, with two 


quarts of water, half a pint of white wine, two 


ſpoonfuls of lemon-pickle, the ſame of walnut 
and muſhroom catchup, one anchovy, a blade 
or two of mace, a bundle of ſweet herbs, a little 
ſalt and Chyan pepper, lay a coarſe paſte over 

it to keep in the ſteam, and ſet it in a very 

quick oven two hours and a half; when you 


take it out lay your head in a ſoup-diſh {kim 
the fat clean off the gravy, and ſtrain it thro' a 


hair-ſieve into a toſſing- pan, thicken it with a 
lamp of butter rolled in flour, when. it has 
boiled a few minutes, put in the yolks of ſiæx 
88 well beat, ang mixed with half a pint of 
| I'S e 
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cream, but do not let it boil; it will curdle the 
eggs; you muſt have ready boiled a few force- 
meat-balls, half an ounce of truffles and morels, 
it would make the gravy too dark a colour to 
ſtew them in it; pour gravy over your head, 
and garniſh wich the truffles, morels, forcenient- 
balls, muſhrooms, and barberries, and ſerve it 
up.—TFhis1s a handſome 1388 5 at a {mall ex- 


| Pence, 200 
7-49 grill a Care” +Hzad. 515 


WASH your calf” s-head clean, and boil i it 
almoſt enough, then take it up and hath one 
half, the other half rub over with the yolk of 
an egg, a little pepper and ſalt, ftrew over it 
bread-crumbs, parſley chopped ſmall, and a 
little grated lemon- peel, ſet it before the fire, 
and keep baſting it all the time to make the 
froth riſe; when it is a fine light brown, diſh up 
your hath, and lay the grilled fide upon it. 
Blanch your tongue, flit it down the middle, 
and lay it on a foup-plate: {kin the brains, boil 
them with a little ſage and parſley ; chop them 
fine, and mix them with a little melted butter, 
and a {poonful, of cream, make them hot, and 
pour them over the tongue, ſerve them up, and 
they are ſauce for the head. 


to "collat a Cary Heap. 


TAKE a ealfs-head: wich the ſkin on 1 50 5 
ſcald it, clean it well, then bone it, ſeaſon it with 
pepper, ſalt, cloves, mace, and a little ginger, all 
ground. very fine, take ſome cochineal, diſſolve 


it in lome water, rub it on the inſide of the head 
5 with 
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a little bay ſalt, and a large handful of chopped 
pan roll it up tight in a cloth, and boil it 
till you think it is enough in a pickle made of 
all ſorts of ſweet herbs, fpices, and ſome red 
wine, then unrol the cloth and roll it tight 
again, and put weights upon it, as it lies in the 
pickle, to preſs it cloſe till it is cold, then boil 
ſome bran and water with ſome bay and com- 
mon ſalt, ſtrain it off and when they are both 
cold put in the head, and let it lie three or four 

days before you uſe it. 


75 male a PORCUPINE ofa BREAST of Veas. 


BONE the fineſt and largeſt breaſt of veal 
you can get, rub it over with the yolks of two 
eggs, ſpread it on the table, lay over it a little 
bacon cut as thin as poſſible, a handful of 
parſley ſhred fine, the yolks of five hard-boiled 
eggs chopped ſmall, a little lemon-peel cut fine, 
nutmeg, pepper, and falt to your taſte, and the 
| crumbs of a penny loaf ſteeped in cream, roll 
the breaſt cloſe and ſkewer it up, then cut fat 
bacon and the lean of ham that has been a little 
boiled, or it will turn the veal red, and pickled 
cucumbers: about two inches long to anſwer 
the other lardings, and lard it in rows, firſt 
ham, then bacon, then cucumbers till you have 
larded it all over the veal; put it into a deep 
earthen- pot, with a pint of water, cover it, 
and ſet it in a ſlow oven two hours; when it 
comes from the oven {kim the fat off, and ſtrain 
the gravy through a ſieve into a ſtew- pan, put 
in a a of white wine, a little lemon-pickle, 
and 


* 
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and caper-liquor, a ſpoonful of muſhroom- 
catchup, thicken it with a little butter, rolled in 
flour, lay your porcupine on a diſh, and pour 
it hot upon it, cut a roll of forcemeat in four 
ſlices, lay one at each end, and the other at the 
tides; have ready your ſweet-bread cut in ſlices 
and fried, lay them round it, with a few muſh- 
rooms. It 1s a grand bottom-diſh when game 
is not to be had. 

NM. B. Make the forcemeat of a few chopped 
oyſters, thecrumbs of a penny loaf, half a pound 
of beef-ſuet ſhred fine, and the yolks of fur 
eggs, mix them well together with nutmeg, 
Chyan pepper, and ſalt to your palate, ſpread 
it on a veal caul, and roll it up cloſe like a col- 
lared ec], bind it in a cloth, and boil it one hour. 5 


To ragoo a BREAST of Veal. 


HALF-roaft a. breaſt of veal, then bone it, 
and put it in a toſſing- pan, with a quart of veal 
gravy, one ounce of morels, the ſame of truffles, 
ſtew it till tender, and juſt before you thicken 
the gravy put in a few oyſters, pickled muſh- 
rooms, and pickled cucumbers, cut in ſmall 
ſquare pieces, the yolks of four eggs boiled hard, 
cut your ſweetbread in {lices, and fry it a light 
brown, diſh up your veal, and pour the gravy 
hot over it, lay your ſweetbread round, morels, 
truffles, and eggs upon it; garniſh with pickled 
barberries; this is proper for either top or ſide 
for dinner, or bottom for ſupper. SS; 7 ; 
* 
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7 collar a BREAST of VEAL. 


TAKE the fineſt breaſt of veal, bone it, and 
rub it over with theyolksof two eggs, and ftrew 
over it ſome crumbs of bread, a little grated le- 
mon, a little pepper and ſalt, a handful of 
chopped parſley, roll it up tight, and bind it 
hard with twine, wrap it in a cloth, and hail 
it one hour and a half, then take it up to cool; 
when a little cold, take off the cloth, and clip 
off the twine carefully, leſt you open the veal, 

cut it in five ſlices, lay them on a diſh, with the 
{weet-bread boiled and cut in thin ſlices and 
laid round them with ten or twelve forcemeat- 
balls; pour over your white ſauce, and garniſh 
with barberries or green pickles. 
The white ſauce muſt be made thus; Take a Sy 
pint of good veal-gravy, put to it a ſpoonful of 
lemon-pickle, half an anchovy, a tea-{poonful of 
muſhroom- powder, or a few pickled muſhrooms, 
give it a gentle boil; then put in half a pint of 
cream, the yolks of two eggs beat fine, ſhake it 
over the fire after the eggs and cream is in, hut do 
not let it boil, it will curdlethe cream. It is pro- 
= perforatop-diſh at night, or alde dich for dinner. 


To boil a Barasr of Var, 


SKEWER your breaſt of veal, that it will lie 
flat in the difh, boil it one hour, (if a large one 
an hour and a quarter,) make white ſauce as 

before- mentioned for the collared one, Pore it 
over, and garniſh with pickles, 


then add more of the liquor ſtrained free from 
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4 Neck of Vear CUTLETS. 


_ CUT a neck of veal into cutlets, fry them a 
find brown, then put them in a toſſing- pan, 


and ſtew them till tender in a quart of good 
: gravy, then add one ſpoonful of browning, the 


me of catchup, ſome fried forcemeat-balls, a 


few truffles, morels, and pickled muſhrooms, 


2 little ſalt, and Chyan pepper, thicken your 
gravy with flour and butter, let it boil a few 


minutes, lay your cutlets in a diſh, with the top 
of the ribs in the middle, pour your ſauce over 


them, lay your balls, morels, truffles, and 


| muſhrooms over the cutlets, and ſend them up. 


| 4A Nrex of VEaL a. e. royale. | 
cor off the ſcrag-end and part of the thine 


bank. to make it lie flat in the diſh, then chop 
a few muſhrooms, ſhalots, a little parſtey and 
_ thyme all very fine, with pepper and falt, cut 
middle: ſized lards of bacon, and roll them inthe 
Herbs, &c. and: lard the lean part of the neck, 5 
put it in a ſtewr-pan, with ſome lean bacon ot 

| thank of hani, and the chine-bone and ſcrag 
cut in pieces, with three or four carrots, oni- 
ons, a head of celery, and a little beaten mace; 


pour in as much water as will cover the pan 


very cloſe, and let it ſtew lowly for two. or 


three hours, till tender, then ſtrain half a pint 
of the liquor out of the pan through. a fine 


ſieve, ſet it over a ſtove and let it boil, keep 


ſtirring it till it is dry at the bottom, and of a 
good brown; be ſure you do not let it burn; 


fat, 


ENGLISH HOUSEKEEPER. 93 


fat, and keep ſtirring it till it becomes a fine thick 
brown glaze, then take the veal out of the 
ſtew- pan, and wipe it elean, and put the larded 
ſide down upon the glaze, ſet over a gentle fire 
five or {ix minutes: to take the glaze, then lay 
it in the diſh with the glazed ſide up, and put 
into the ſame ſtew-pan as much flour as will | 
lie on a ſixpence, ſtir it about well, and add 
ſome of the braize-liquor if any left; let it 
boil till it is of a proper thickneſs, ſtrain i it, and : 
pour it in the bottom of the diſh, {queeze | in 
a little ] Juice of lemon, and WIA. it wand 


Bombarded Vear.. G rat 


CUT the hn nicely out of a fillet, make a 
forcemeat of the crumbs of a penny loaf, half 
a pound of fat bacon ſcraped, -a'little lemon- 
peel or lemon-thyme, parſley, two or three 

ſprigs of ſweet marjoram, one anohovy, chop 
them all very well, grate a little nutmeg, 
| Chyan pepper and ſalt to your palate, mix all 
up together with egg and a little cream, and 
| fill up the place where the bone came out with 
the forcemeat, then cut the: filler a-croſs, in 
cuts about one inch from another all round the 
_ fillet, fill one neck with forcemeat, a ſecond 
with boiling ſpinage, that is boiled and well 
ſqueezed, a third with bread-crumbs, chopped 
e and beef-marrow, then forcemeat, and 
fill them up as above all round the fillet, wrap 
the caul cloſe round i it, and put it in a deep pot, 
with a pint of water, make a boarſe paſte to 
lay over it, to keep the oven from giving it a 
5 "oy taſte; ; when it comes out of the im 

im 
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ſkim off the fat, and put the gravy in a ſtew- 


Pan, with a ſpoonful of lemon-pickle, and ano- 
ther of muſhroom catchup, two of browning, 


half an ounce of morels and truffles, five boiled 


artichoke-bottoms cut in quarters, thicken the 
ſauce with flour and butter, give 1t a gentle 
boil, and pour it upon the veal into * diſh. 


To make a FRICANDO of VEAL. 
cor. ſeats half an inch thick, and fix 


inches long, out of the thick part of a leg of 


veal, lard them with ſmall cardoons, and duſt 
them with flour; put them before the fire to 


broil a fine brown, then put them into a large 


toſſing- pan, with a quart of good gravy, and 
let it ſtew half an hour, then put in two te- 
ſpoonfuls of lemon-pickle, a meat ſpoonful of 


walnut catchup, the ſame of browning, a ſlice 
of lemon, a little anchovy and Chyan, a few 
morels and truffles, when your fricandos 
are tender, take them up, and thicken- your 
_ gravy with flour and butter, ſtrain it, place 


your fricandos in the diſh, pour your gravy on 
them; garniſh with jemons and barberries. 
You may lay round them forcemeat-balls fried, 
or forcemeat rolled in veal caul, and yolks of 


; eggs k boiled hard. 


75 male VEAL Olivs. 


- CUT the thick part of a leg of veal in thin 
dies, flatten them with the broad ſide of a 
cleaver, rub them over with the yolk of an egg, 
ſtrew over every Flese a very thin flice of ba- 
con, 
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con, with a few bread-crumbs, a little lemon- 
peel and parſley chopped ſmall, pepper, falt, 
and nutmeg; roll them up cloſe, and ſkewer 
them tight, then rub them with the yolks of 
eggs, and roll them in bread-crumbs and 
parſley chopped ſmall, put them into a tin 
dripping- pan to bake or fry them; then take 
a pint of good gravy, add to it a ſpoonful of 
lemon: pickle, the ſame of walnut catchup, and 
one of browning, a little anchovy and Chyan 
pepper, thicken it with flour and butter, ſerve 
them up with forcemeat-balls, and ſtrain the 
gravy hot upon them, garniſh with pickles, 
and ſtrew over them a few pickled muſhrooms. 
You may dreſs veal cutlets the lame wks but 
not roll them. 1 1 


To make VI OLives a ſecond way. 


„ large collop s off a fillet of veal, and 
hack them very well with the back of a knife, 
ſpread forcemeat very thin over eyery one, roll 

them up and roaſt them, or bake them in an 
oven; make a ragoo of oyſters and ſweetbreads 
| ſliced; a few moreld and muſhrooms, and lay 
them in the diſh with the rolls of veal: if 3 you 
| have oyſters enough, chop, and, mix ſome Sith 
the forcemeat, it makes it much better; force- 
meat-balls look very pretty round them; there 
muſt be nice brown gravy i in the diſh, and 


they. maſt by ſeat we hot. 
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To dreſs Scoren Colxors white. 


cr them off the thick part of a leg of 
veal, the ſize and thickneſs of a crown-piece, 


put a lump of butter into a toſſing- pan, and ſet 


it over a flow fire, or it will diſcolour your col- 
Jops: before the pan is hot lay the collops in, 
and keep turning them over till you ſee the 


butter is turned to a thick white gravy; put 
your collops and gravy in a pot, and ſet them 


upon the hearth to keep warm; put cold butter 


again into your pan every time you fill it, and 
fry them as above, and ſo continue till you 
have finiſhed; when you have fried them, pour 
your gravy from them into your pan, with 


a tea-ſpoonful of lemon-pickle, muſhroom 
catchup, caper- liquor, beaten mace, Chyan pep- 


per, and falt, thicken with flour and butter; 
when it is boiled five minutes, put in the yolks 


of two eggs well beat and mixed, with a tea- 
cupful of rich cream; keep ſhaking your pan 


over the fire till your gravy looks of a fine 


thickneſs, then put in your collops and ſhake 
them; when they are quite hot put them on 
your diſh, with forcemeat-balls, ſtrew over 


them pickled muſhrooms:—Garniſh with bar⸗ 


N and kidney-beans, 5. 


"fs areſs Scoren Colors 1 ; 


CI your collops the ſame way as the white 
ones, but brown your butter before you lay in 
your collops, fry them over a quick fire, ſhake 
and turn them, and keep on them a fine froth; 


when they are a light brown, put them into a 
pot 


; 
= 
l 


ENGLISH HOUSEKEEPER. 97 


pot, and fry them as the white ones; when. you 
have fried them all brown, pour all the gravy 
from them into a clean toffing-pan, wich half a 
pint of gravy made of the bones and bits you 
cut the collops off, two tea-ſpoonfuls of lemon- 
pickle, a large one of catchup, the ſame. of 
browning, half an ounce of morels, half a le- 
mon, a little anchovy, Chyan, and ſalt to your 
taſte, thicken it with flour and butter, let it 
boil five or {ix minutes, then put in your col- 


lops, and ſhake them over the fire; if they boil 


it will make them hard; when they have ſim- 
mered a little, take them out with an egg- 
ſpoon, and lay them on your diſh, ſtrain your 


gravy, and pour it hot on them; lay over them 


force-meat-balls, and little ſlices of bacon curled. 
round a ſkewer and boiled, throw a few muſh- 


rooms over; garniſh with lemon and barber- 
ries, and ſerve them up. 


To dreſs Scorek-ColLors the French way. 


TAKE a leg of veal, and cut your collops 
pretty thick, five or ſix inches long, and three 


inches broad, rub them over with the yolk of 
an egg, put pepper and falt, and grate a little 
nutmeg on them, and a little ſhred parfley; lay 


them on an earthen-diſh; and ſet them before 
the fire, baſte them with butter, and let them 
be a fine brown, then turn them on the other 


fide, and rub them as above, baſte and brown it 
theſame way; whenthey arethoroughly enough, 
| aT Hin [3097] anne If 4 57 Po eq: 33.5 Fre of By 
make a good brown gravy with truffles and mo- 


rels, diſh up your collops, lay truffles and morels 
, ard dacirana 6 


90 
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and the yolks of hard- boiled eggs over them; 
| garniſh with crifp parſley and lemon. | 


| SwEETBREADS 4-2. danbe. 

| TAKE three of the largeſt and fineſt ſweet- 
breads you can pet, put them in a ſaucepan of 

| boiling water for five minutes, then take them 
out, and when they are cold lard them with a 
row down the middle, with very little pieces of 
bacon, then a row on each fide of lemon-peel, 
cut the ſize of wheat ſtraw; then a row on each 
{ide of pickled cucumbers, cut very fine; put 
* them in a toſſing- pan, with good veal gravy, a 

| ittle juice of lemon, a ſpoonful of browning, 
E ſtew them gently a quarter of an hour; a little 
before they are ready thicken them with flour 
and butter,'diſh them up, and pour the gravy 

Y over, lay round them bunches of boiled celery, 
6 or oyſter patties; garniſh witl' ſtewed ſpinage, 
Y 1 green-coloured parſley, ſtick a bunch of barber- 

a Ties in the middle of each ſweetbread.—It is a 
SE: Brett corner-diſh for « either dinner or upper. - 


1 13 


rub i it over em, w uh a i 1 9 * on N | 

ecru e peel, and parſley ſhred v very fine, | 

nutmeg, falt, and pepper to your palate; ſet 

1 them before. the lire to brown, and add to them 

YH a little veal-gravy, put a little muſhroom-pow- 

| der, caper-liquor, or juice of lemon and brown- 
ing, chicken it with flour and butter, boil it a 

little, and pour it in your diſh, lay in your 

2 ſpweet- 
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ſweetbreads, and lay over them lemon-peel in 
rings, cut like ſtraws ; garniſh with pickles. 


To fricaſee SWEETBREADS brown. 
SCALD three ſweetbreads; when cold, cut 
them in ſlices the thickneſs of a crown piece, dip 
them in batter, and fry them in freſh butter a 


nice brown, make a gravy for them as the laſt; 
ſte w your ſweetbreads ſlowly in the gravy eight 


or ten minutes, lay them on your diſh, and 


pour the gravy over them; garniſh with le- 
mon or barberries. 


To fricaſee SWEETBREADS white. | 


SCALD and ſlice the ſweetbreads as before, 


put them in a toſſing- pan, with a pint of veal 


gravy, a ſpoonful of white wine, the ſame of 
muſhroom- catchup, a little beaten mace, ftew 


them a quarter of an hour, thicken your gravy 
with flour and butter a little before 'they are 


enough; when you are going to diſh them up, 
mix the yolk of an egg with a tea-cupful of 
thick cream, and a little grated nutmeg ; put 
it into your toſſing-pan, and ſhake it well over 
the fire, but do not let it boil; lay your ſweet- 
| breads on your diſh, and pour your ſauce over 
beet · root and 


them; garniſh with Pickled re re 
e ERS 


Do ragoo SwarTBREADS. 
RUB them over with the yolk of. an egg, 


ſtre w over them bread-crumbs, parſley, thyme, 


Thy 
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and ſweet-marjoram ſhred ſmall, and pepper-and 
| falt; make a roll of forcemeat like a {weetbread, 
and put it in a veal caul, and roaſt them in a 
Dutch oven ; take ſome brown gravy, and put 
to 1t a little lemon-pickle, muſhroom-catchup, 
| and the end of a lemon ; boil the gravy, and 
when the ſweetbreads are enough lay them in 
| 

| 


a diſh, with the forcemeat in the middle, take 
the end of the lemon out, and pour the gravy 
into the diſh, and ſerve them up. 


To flew a FILLET of Vr AL. 


| TAK F a fillet of a cow-calf, ſtuff it well 
| under the elder at the bone and quite through 
to the ſhank, put it in the oven, with a pint of 
water under it, till it is a fine brown, then put 
it in a ſtewpan, with three pints of gravy; ſtew 
it tender, put in a few morels, truffles, a tea- 
ſpoonful of lemon-pickle, a large one of brown- 
ing, and one of catchup, and a little Chyan 
pepper; thicken with a lump of butter rolled 
in flour; diſh up your veal, ſtrain your gravy 
_ over, lay round forcemeat-balls ; 3 garniſh with 
K and lemon. 5 


| A 25 able a Nen of Veax, 51 


LARD your fillet and half roaſt it, then put 
8 it in a toſſing- pan, with two quarts of good 
; _ gravy, cover it clofe, and let it ftew till tender, ; 
E then add one ſpoonful of white wine, one of 
1 browning, one of catchup, a tea-ſpoonful of 


lemon. pielle,a little caper-liquor, half an ounce 
: of 
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of morels, thicken' with flour and butter, lay 
n it a few Folks of eggs. 


Wi good way to dreſs a Mipcars. 
TAKE a calf's heart, ſtuff it with good 


forcemeat, and ſend it to the oven in an earthen- 
diſh, with a little water under it, lay butter over 
it, and dredge it with flour, boil half the liver 
and all the lights together half an hour, then 
chop them ſmall, and put them in a toſſing- pan, 
with a pint of gravy, one ſpoonful of lemon- 
pickle, and one of catchup, ſqueeze in half a le- 
mon, pepper and ſalt, thicken with a good piece 
of butter rolled in flour; when you diſh it up, 
pour the minced- meat in the bottom, and have 
ready fried a fine brown, the other half of the 
liver cut in thin ſlices, me little bits-of bacon, 


ſet the heart in the middle, and lay the liver and 


bacon. over the e and _— it up. 


; 1 5 Coyle 1 then ont it into a RS ice 


Pan, with as much water as will cover it, put on 


x cloſe lid, to keep in the ſteam} ſte W it gently 


ral quite tender, then take it up, and boil down 


DV 
the gravy in the pan to a quart, eim off the fat, 


and add half a lemon, a ſpoonful of 1 muſhroom- 
Babe a Keele e the crumbs of 


»* Www 


a pine el Foce i ff not ik bush, Felke a 


H : : lump : 
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lump of butter in flour and put it in, with half 
a pint of good cream, and the yolks of three 
eggs, ſhake your ſauce over the fire, but do not 
let it boil after the eggs are in leſt it curdle; put 


your veal in a deep diſh, and pour the ſauce over 


it; garniſh with eriſped parſley and fried oyſters. 
It is an excellent diſh for the ad of a large 
Tore. 


Henrico of a Neck of MoTTon. 


"CUT the beſt end of a neck of mutton into 
chops in üngle ribs, flatten them, and fry them 


a light brown, then put them into a large ſauce- 


pan, with two quarts of water, a large carrot cut 
in ſlices, cut at the edge like wheels; when 


they have ſtewed a quarter of an hour put in 
two turnips cut in ſquare ſlices, the white part 
of a head of celery, a few heads of aſparagus, 
two cabbage lettuces fried, and Chyan to your 
taſte, boil them all together till they are tender, 
the gravy is not to be thickened; put it into a 


turen te ſoup-diſh. Itis proper for a top-diſh. : 


To's 22 . Neck of Mo Tron to eat lit. 


: „ 11 35; VINISON. 7 
curl avs) neck before the ſhoulder 8 


bew off, broader than uſual, and the flap of 
the ſhoulder'with-1 it, to make it look harkdfpmca, 


ſtick your neck all over in little holes with a 
ſharp penknife, and pour a bottle of red wine 
upon it, and let it lie in the wine four or five 


days, turn and rub it three or four times a- day, 
then take it out; and bun 8 it up for three days in 


the 
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the open air out of the fun, and dry it often 
with a cloth to keep it from muſting; when you 
roaſt it, baſte it with the wine it was ſteeped in, 
if any left, if not, freſh wine, Put white paper, 


three or four folds, to keep in the fat, roaſt it 


thoroughly, and then take off the ſkin, and 
froth it nicely, and ſerve it up. 


To make FRENCH STEAKS of a NECK 9 
Mer ron, 551 | 


LET your mutton be very good and lar ge, 
and cut off moſt part of the fat of the neck, = 
then cut the ſteaks two inches thick, make a 
large hole through the middle of the fleſhy part 
of every ſteak with a penknife, and ſtuff it 1 
forcemeat made of bread crumbs, beef. ſuet, a 


little nutmeg, pepper and ſalt, mixed up with 


the yolk of an egg; when they are ſtuffed, wrap 


them in writing paper, and put them in a Dutch 


oven, ſet them before the fire to broil, they will 


fake near an hour, put a little brown, gravy, in 


your diſh, and ſerve them VP in the DAPETS:1 


4 SHOULDER of. Du rox. furpriſed: 
HAL. boil a ſhoulder, then put it in a toſ- 


ſing-pan, with two quarts of vealtgravy, four 
ounces of rice, a tea-ſpoonful of muſhroom- 
powder, a little beaten mace, and ſtew it one 
B or till the rice is enough, then take up 
your mutton and keep it hot, put to the rice 


half a pint of good eream, and a lump of butter 
rolled in flour, ſhake it well, and boil it a few 
minutes; ; By your mutton on the diſh, and pour 


H 4 « 
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it over: garniſh with barberries or rs and 
ſend it ps 0 5 


'To arife a SHOULDER V Morro, called 


HEN and CHICKE NS. 


HLF roaft a ſhoulder, then take it up, and 
cut off the blade at the firſt joint, and both the 
flaps, to make the blade round; ſcore the blade 
round in diamonds, throw a little pepper and 


falt over it, and ſet it in a tin- oven to broil; cut 
the flaps and the meat off the ſhank in thin ſlices 
into the gravy that runs out of the mutton, and 
put alittle good gravy to it, with two ſpoonfuls 


of | walnut-catchup, one of browning, a little 


Chyan pepper, and one or two ſhalots; when 
your meat is tender, thicken it with flour and 
butter, put your meat in the diſh withthe gravy, 
and lay the blade on the top, broiled a dark 


brown; garniſh with green mo. and ſerve 
ab. S 


To bil a Suovrorx of Morrox with . 
4 Olo. Sack. ä 


Tits Bd uy 


PU Your ſhoulder in when the water 18 


a6 whenenough, ſmother it with onion- ſauce, 


made the ſame as for boiled ducks.—You TE 


dreſs a ſhoulder of veal the lame 885 


4 eee of Murren and Cirrny- | 
SAUCE. „ 


ll it it as bb till it is quite CIT pour 
over it arenen and! e it to W 
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N. B. The ſauce.—Waſh and clean ten heads of 
celery, cut off the green tops, and take off the 
outſide ſtalks, cut them into thin bits, and boil 
it in gravy till it is tender, thicken it with flour 
and butter, and pour it over your mutton, -A 


ſhoulder of veal roaſted, with this ſauce, is very 
good. 


Murrox kebobÞ d. 


cr a loin of mutton in four 3 pieces; take 
pr the ſkin, and rub them with the yolk of an 
egg, ſtrew over them a few bread-crumbs, and 
a little ſhred parſley, turn them round, and fpit 
them, roaſt them, and keep baſting all the while 
with freſh butter to make the froth riſe; when 
they are enough, put a little brown gravyunder, 
and: ſerve them up; garnifh with EAT [M410 


To grill a BREAST of MorTron,, 


SCORE a breaſt of mutton in diamonds, and : 
rub it over with the yolk of an egg, then ſtrew 
on a few bread-crumbs and ſhred parſley, put 
it in a Dutch oven to broil, baſte it with freſh 
: butter, pour in the diſh good ROE and 
ſerve 1 i ap. Ig 5 87 a 


Split Lao 7 Mutton and 5 


SPLIT. the leg | from the ſhank to the end, 2 
ſtick a ſkewer in to keep the nick open, baſte it 
with red wine till it is half: roaſted, then take the 
wine out of the dripping- pan, and put to it one 
anchovy, ſet it over the fire till the anchovy. i is 
diflolved, rub the yolk of a hard egg in a little 

4 ö 


*. e 
— - 


you diſh tnem up, lay them round on your rice, 
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cold butter, mix it with the wine, and putit in 
your ſauce-boat, put good onion-lauce over the 


leg when it is roaſted, and ſerve it up. 


To force a Lzs of Murrox. 


RAISE the {kin, and take out the lean part 
of the mutton, chop it exceedingly fine, with one 
anchovy, ſhred a bundle of ſweet herbs, grate 


a penny-loaf, half a lemon, nutmeg, pepper, . 
and ſalt to your taſte, make them into a force- 
meat with three eggs and a large glaſs of red 
wine, fill up the ſkin with the forcemeat, but 
leave the bone and ſhank in their place, and it 
will appear like a whole leg; lay it on an earthen | 
diſh, with a Pint of red wine under it, and ſend 
it to the oven; it will take two hours and a half; 
when it comes out, take off all the fat, ſtrain the 


gravy over the mutton, lay round it hard yolks 


of eggs, and pickled muſhrooms ——Garniſh 


with pickles, and ſerve it up. 


4 dreſs Susp” 8 Roms and Kix rs. 
BOIL fix ſheep's rumps in veal-gravy, then 


Jard your kidneys with bacon, and ſet them be- 
fore the fire in a tin oven; when the rumps are 


tendef; rub them over With the yolk of an egg, 


a little Chyan and grated nutmeg, {kim the fat 


off the gra vy, put it in a clean toſſing- pan, with 


three ounces of boiled rice, a ſpoonful of good 


cream, a little muſhroom- powder or catchup, 


thicken it with flour and butter, and give it a 


gentle boil fry your rumps a light brown; when 
ſo 
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ſo that the ſmall ends meet in the middle, and 
lay a kidney between every rump; garniſh with 
red cabbage or barberries, and ſerve it up.— 
It is a pretty ſide or corner diſh, 


To dreſs a LEG of MoTTON to eat like 
VENISON. 


Gkribe largeſt and fatteſt leg of mutton you 
can get,cut out like a haunch of veniſon; as ſoon 
*as it is killed, whilſt it is warm, it Wilke eat the 
tenderer, take out the bloody vein, ſtick it in 
ſeveral places in the under ſide with a ſharp- 
pointed knife, pour over it a bottle of red wine, 
turn it in the wine four or five times a-day for 
five days, then dryit exceedingly well with a clean 
cloth, hang it up in the air with the thick end 
uppermoſt for five days, dry it night and morn- 
ing to keep it from being damp, or growing 
muſty; when you roaſt it cover it with paper 
and paſte, as you do veniſon ; ſerve it up with 
veniſon-ſauce,—lt will take four hours roaſting 8 


i Basgus of Mur fox Wes 


TAKE the caul of a leg, pol ay JO In. E 
copper- diſh the ſize of a ſmall punch-bowl, take 
the lean of a leg of mutton that hag been kept 
a week, chop it exceedingly ſmall, take half its | 
weight in-beef-marrow, the crumbs of a penny 
loaf” the yolks, of four eggs, two anchovies, 
half a pint of- red wine, the rind of half a lemon, 
grated, mix it like ſauſage-meat, and lay it in 
your caul in ehe inſide af your diſh, cloſe. up 
the Py and bake it in a quick oven; when it 
comes 
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comes out lay your diſh upſide down, and turn 
the whole out, pour over it brown gravy, and 
ſend it up with veniſon-ſauce in a boat: 
Garniſh with pickles. 


' OxrorD JohN. 
TAKE a ſlale leg of mutton, cut it in as thin 


collops as you poſſibly can, take out all the fat 


ſinews, ſeaſon them with mace, pepper, and 
ſalt, ſtrew among them a little ſhred parſley, 
thyme, and two or three ſhalots, put a good 


Jump of butter into a ſtewpan; when it is hot, 
put in all your collops, keep ſtirring them with 
a wooden-ſpoon till they are three parts done, 


then add half a pint of gravy, a little juice of 
lemon, thicken it a little with flour and butter, 


let them ſimmer four or five minutes, and they 
will be quite enough; if you let them boil, or 


have them ready before you want tbem, they 
will grow hard: ſerve them up hot with fried 
bread cut in llices, over and round them. 


To beil a Lro of Lams and Loix iet 
"GUT. your leg from the loin, boil the leg 


three quarters of an, hour, cut the loin in hand- 
| ſome ſteaks, beat them with a cleaver, and fry 
them a good. brown, then ſtew them a little in 
ſtrong gravy, put your leg on the diſh, and lay 


your ſteaks round it, pour on your gravy, lay 
round lumps of ſtewed ſpinage and criſped 


parſley on every ſteak; ſend it to the table 
with gooleberry-ſauce | in a boat. : 


To 
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To force a QuarTER of Lan. 


TAKE a hind quarter, and cut, off the ſhank, 
raiſe the thick part of the fleſh from the bone 
with a knife, ſtuff the place with white force- 
meat, and ſtuff it under the kidney, half-roaſt 
it, then put it in a toſſing-pan, with a quart of 


mutton-gravy, cover it cloſe up, and let it ſtew 
gently; when it is enough take it up, and lay it 
on your diſh, ſkim the fat off the gravy, and 


ſtrain it, then put in a glaſs of Madeira wine, 


one ſpoonful of walnut-catchup, two of brown- 


ing, half a lemon, a little Chyan, half a pint of 
oyſters, thicken it with a little butter rolled in 


Hour, pour your gravy hot on your lamb, and 


{erve 1 it up. 


p 
„ 
\ 


To dreſs a Lamy's Heap and PurTEXANGE. 


SKIN the head and fp lit it, take the black 
part out of the eyes, th waſh, and clean it 


exceedingly well, lay it in warm water till it looks 


white, waſh and clean the Purtenance, take off 
the gall, and lay them in water, boil it half an 
hour, then mince your heart, liver, And li hts, 
very ſmall, put the mince- meat in a 5 toffing-pan, 
with a quart of mutton-gravy, a little catchup, 


pepper and ſalt, half a lemon, thicken it with 


flour and butter, a ſpoonful of good cream, and 
juſt boil it up; when your Kea 18 boiled, rub. it 
over with the yolk of an egg, ftrew over it bread- 
crumbs, a little ſhred parſley, pepper and fatt, 


15 baſte1 it wellwith butter, and 20005 it before the 


fire, 
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fire, or with a ſalamander, put the purtenance 


on your diſh, and lay the head over it ; garniſh 
with WE or 1 ane wand it fp. pa 


75 fricaſſe Laus STONES. 


- SKIN ſix lambs' ſtones, or what quantity you 
pleaſe, dip them in batter, and fry them in 
hog's-lard a nice brown, have ready a little veal 
gravy, thicken it with flour and butter, put in 
a tea-ſpoonful of lemon-pickle, a little muſh- 
room-catchup, a ſlice of lemon, a little grated 
nutmeg, beat the yolk of an egg, and mix it 
with two ſpoonfuls of thick cream, put in your 


_ gravy, keep ſhaking it over the fire till it looks 
white and thick, then put in the lambs' ſtones, 


and give them a ſhake; when they are hot, diſh 


them up, and lay round FER boiled forcem eat 
5 dan ah 


118 roof a Pic in imitation of L AMB. 


If ET: your pig be a month or five weeks old, 
divide it down the middle, take off the ſhoulder; 
and leave the reſt to the hind part, then take the 


{kin off, draw ſprigs of parſley all over the out- 
ſide, which muſt be done by running a ſkewer 


or larding-pin, and ſticking the ſtalk of the par- 


ſley | in it, and bake it well with freſh butter, roaſt 


i a fine brown, and fend it up with a froth on 
; garniſh with green parſley, it will eat and 


| oY like a fat lamb. lt i is eat with ſalad. 


To 
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To Barbecue a Pi . 
DRESS a pi pig of ten weeks old. as 11 it were 


to be roaſted, make a forcemeat of two ancho- 
vies, ſix ſage leaves, and the liver of the pig, 
all chopped very ſmall ; then put them into a 
marble mortar, with the en of half a p penny 
loaf, four ounces of butter, half a tea - ſpoonful 
of Chyan pepper, and half a pint of red wine; 
beat them all together to a paſte, put in it your 
pig's belly, and few it up: lay your pig down at 
a good diſtance before a large briſk fire, ſinge it 
well, put in your dripping-pan three bottles of 
red wine, baſte it with the wine all the time it is 
roaſting; when it is half roaſted, put under your 
pig two penny loaves, if you have not wine 
enough, put in more; when your pig is near 
_ enough, take the loaves and ſauce out of your 
dripping-pan, put to the ſauce one anchovy 
chopped ſmall, a bundle of ſweet herbs, and half 
a lemon, boil it a few minutes, then draw your 
pig; put a ſmall lemon or apple in the pig's 
mouth, and a loaf on each fide, ſtrain your 
Ie fauce, and boar] it on them W 8 e pen ſend 


r 


| 


r 44 
To Arien a Lac of 1 12. Wi 


LAY down your leg to a good fire, put into 
the dripping-pan two bottles of red wine, baſte 
your pork with it all the time it is roaſting; when 

ir is enough, take up what i is left in a the pan, put 
to 
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to it two anchovies, the yolks of three eggs boiled 
hand and pounded fine, withaquarterof a pound 
of butter, and half a lemon, a bunch of ſweet 
herbs, a tea-ſpoonful of lemon-pickle, a ſpoon- 
ful of catchup, and one of torragon vinegar, or 
a little torragon ſhred ſmall ; boil them a few 
minutes, then draw your pork, and cut the {kin 
down from the bottom of the ſhank in rows an 
inch broad, raiſe every other row, and roll it to 
the ſhank, ſtrain your ſauce, and pour it in boil- 


ing hot; lay oyſter patties all round the POIs v3 


and ſprigs of green parſley. 


7 fff a Curing of PORK, 
TAKE a chine that has been hung about a 
month, boil it half an hour, then take it up, and 
make holes in 1t all over the lean part, one inch 
from another, ſtuff them betwixt the joints 


Vith ſhred parſley, rub it all over with the yolks 
of eggs, ſtrew over it bread-cumbs, baſte it 


and ſet it in a Dutch oven; when it is enough, 


lay round it boiled brocoli, or ſtewed ſpinage "= 
Wa with e, 


To roaft o Ham or a Gammon of Bacon. 


HALF-boil your ham or gammon, then take 
off the ſkin, dredge it with oatmeal, ſifted very 


' fine, baſte it with freſh butter (it wil make a 


ſtronger froththan either flour or bread crumbs) 


then roaſt it, when it is enough diſh it up, and 


pour brown gravy on your diſh ; garniſh with 


green parſley, and fend It to the table. 


To 


— 
* 


"To w re the inde 90s Son: it If Bis 
SPIT your ſurloin, then cut off frotn the in- 

fids all ts Nh and fat together, and then take 

off all the fleſh from the bones, chop the meat 


very fille with a little beaten mace, two or three 
ſhalots, ofie anchovy, half a pint of red wine, 


a little pepper and ſalt, and put it on the bones 


again, lay your fat and rin on again, atid ſkewer 


it cloſe, and p 5 it well, when roaſted take off 
the fat and di 


ſerve It up. 0) 


To 4 2 inſide of 6 cold Sonkoln 97 Ber. 
CUT out all the infide (free from fat) of the 


ſurloin in pieces asthiek as your finger and about 
two inches long, dredge it with a little flour, and 
try 1 it in nice butter of a light brown, then drain 


it, and toſs it up in rich gravy that has been well 
ſeaſoned, with pepper, ſalt, ſhalot, and an an- 
chovy; juſt before youſend i it up, add two ſpoon- 


fuls of vinegar taken from pickled capers: gar- 


niſh with fried oyſters, or what mY 8 z 


5 


Lie, | BoviLLIE Bev, 


TY * F*'Y 


TAKE "WA thick end of a briſket af Veit 
put it into a keitle of water quite covered over, 


let it boil faſt for two hours, then keep ſtewing 
it cloſe by the fire for fix hours more, and as the 


water waſtes fill up the kettle, put in with the 


beef ſome turnips e cut in little balls, carrots, and 
5 ſome 


up the ſurloin, pour over ita 
ſauce made of a little red wine, a ſhalot, one 


anchovy, two or three AS of horſe-radifh, and 


KEY 58 = - 
— 3. 3 
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ſome celery cut in pieces : an hour before i it is 
done take out as much broth as will fill your 
ſoup-diſh, and boil in it for that hour turnips 
and carrots cut out in balls, or in little ſquare 
pieces, with ſome celery, ſalt and pepper to 
your taſte ; ſerve it up in two diſhes, the beef 


by itſelf, and the ſoup by itſelf ; you may put 


pieces of fried bread, if you like it, in your 
ſoup, boil in a few knots of greens, and if you 


think your ſoup will not be rich enough, you 


may add a pound or two of fried mutton-ehops 
to your broth when you take it from the beef, 
and let it ſtew for that hour in the broth, but 


be ſure you take out the mutton when you ſend 
iĩt to the table: the "wy muſt be ver clear. 


To ſtew a Rune of Brey. 
HALF roaſt your beef, then put in a large 


fauce-pan or cauldron, with two quarts of water, 
and one of red wine, two or three blades of mace, 
a ſhalot, one ſpoonful of lemon-pickle, two of 
walnut catchup, the ſame of browning, Chyan 
pepper and ſalt to your taſte, let it flew over a 


gentle fire, cloſe covered for two hours, then 
take up your beef, and lay it on a deep diſh, ſkim 


off the fat, and ſtrain the gravy, and put in one 
ounce of morels, and half a pint of muſhrooms, 


thicken your gravy, and pour it over your beef, 


lay round it forcemeat- balls: nin with 
bert. adi, and ſerve it up. „ 


1 5 
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10 2 2 Rume „Bk a ſecond. way. 


- STUFF your beef with three cloves of garlic 
in different parts, make a hole with a ſkewer, 
and get in the garlic as far as about one halt 
your finger can reach, ſtuff it likewiſe in ſeveral 
places with forcemeat, in the making of which 
put ſome fat bacon cut in very ſmall ſlices, then 
put your beef into a pot the right ſide under, 
put about a pound of ſuet over it, five or fix 
ounces of bacon ſliced, and as much water as 
will cover it, then ſet the pot over the fire, let 
it boil for three quarters of an hour, then cover 
the pot quite cloſe, and let it ſtew for four hours 
over a moderate fire, after which take it up and 
Pour every drop of liquor from it, and put a 
quart of claret over it, and ſet it on a very flow 

tire while you are preparing the fauce, which is 

to be either of turnips, or carrots, or palates, cut 

as for a ragoo, put in as much broth as you think 

ſufficient, with ſome of the clear gravy, free from 
the fat that you poured off the beef, in a ſtew- 

pan; boil them a little with morels, truffles, and 

a glaſs of claret, and a little butter rolled in flour, 


which muſt be toſſed up daga abc diſh 3 it 
up Very. hot. gy 


= Falco of Baur. „ ù Y l 


CUT a few flices of beef five or ſix inches 1 
long, and half an inch thick, lard it with bacon, 4 
dredge it well with flour, and ſet it before a bl 

| 
| 


briſk fire to brown, then put it in a toſſing-pan 
with a quart of gravy, a few morels and truffles, 
12 . half 
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half a lemon, and ſtew them half an hour, then 
add one ſpoonful of catchup, the ſame of brown- 
ing, and a little Chyan, thicken your ſauce, and 
pour it over your fricando ; lay round them 


forcemeat-balls, and the yolks of hard eggs. 


| 


7 9 d. Id mode Bee. 
TAKE the bone out of the rump of beef lard 


the top with bacon, then make a forcemeat of 


four ounces of marrow, two heads of garlic, 
the crumbs of a penny-loaf, a few ſweet herbs, 


chopped ſmall, nutmeg, pepper and ſalt to your 
taſte, and the yolks of four eggs well beat, mix 
it up, and ſtuff your beef where the bone came 
out, and in ſeveral places in the lean part, ſkewer 
it round, and bind it about with a fillet, put it in 


a pot, with a pint of red wine, and tie it down 
with ſtrong paper, bake it in the oven for three 


hours; when it comes out, if you want to eat it 
Hot, ſkim the fat off the gravy, and add half an 
ounce of morels, a ſpoonful of pickled muſh- 


rOOr-18, t thicken it with flour and butter, diſh up 
your beet and pour on your gravy lay round 


it forcemeat- balls, and lend It up. 


i 7⁰ nale a Porcupine of the Far Rivs of 


""DEEF,” 
BONE ch flat ribs, and beat i it half an hour 


with a paſte- pin, then rub it over with the yolks 
of eggs, ftrew over it bread-crumbs, parſley, 
leeks, ſweet-marjoram, lemon: peel ſhred fine, 
nutmeg, pepper, and ſalt, roll it up very cloſe, 


and bind i it hard, lard it acroſs with bacon, then 
a row 
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a row of cold boiled tongue, a third row of 
pickled cucumbers, a fourth row of lemon- peel; 
do it over in rows as above till it is larded all 
round, it will look like red, green, white, and 
yellow dices, then ſplit it and put it in a deep pot 
with a pint of water, lay over a caul of veal, 
to keepit from ſcorching, tie it down with ſtrong 
paper, and ſend it to the oven: when it comes 
out ſkim off the fat, and ſtrain your gravy into 
a ſauce- pan, add to it two ſpoonfuls of red wine, 
the ſame of browning, one of muſhroom catch- 
up, halfa lemon, thicken it with a lump of but- 
ter rolled in flour,diſh up the meat, and pour the 
gravy on the diſh, lay round forcemeat-balls; 
Sarniſh with horſe-radiſh, and ſerve it up. 


| To make Bris KET of Burr X-la-royale; 


| BONE a baiſket of beef, and make holes in 

it with a knife, about an inch one from another, 
fill one hole with fat bacon, a ſecond with chop- 
ped parſley, and a third with chopped oyſters, 
ſeaſoned with nutmeg, pepper, and ſalt, till you 
have done the briſket over, then pour a pint of 
red wine boiling hot upon the beef, drench it 
well with flour, ſend it to the oven, ard bake it 
three hours er better; when it comes out of the 
oven take off the fat, and ſtrain the gravy 
over your beef; garniſh with pickles, and ſerve | 
it 1 


Brzr OLives. 


cur flices of 4 rump of beef 1 ſix 
inches long and half an ek thick, beat them 
5 F with 
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with a N wh and rub them over with the 
yolk of an egg, a little pepper, ſalt, and beaten 
mace, the crumbs of a halfpennyloaf, two ounces 
of marrow ſliced fine, a handful of parſley 
chopped ſmall, and the out- rind of half a lemon 
grated, ſtrew them all over your ſteaks, and roll 
them up, ſkewer them quite cloſe, and ſet them 
| bÿ̃before the fire to brown, then put them into a 
toſſing- pan, with a pint of gravy, a ſpoonful of 
catchup, the ſame of browning, a tea- ſpoonful 
of lemon-pickle, thicken it with a little butter 
rolled in flour: lay round forcemeat-balls, 
muſhrooms, or the yolks of hard eggs. 


— 
. 
— 


7 o make a Mock-HARE of a BEAST's HEART. 
WASH a large beaſt's heart clean, and cut 
off the deaf ears, and fluff it with ſome force- _ 
meat as you do a hare, lay a caul of veal, or 
1 paper over the top, to keep in the ſtuffing, roaſt 
| tt either in a cradle- ſpit or hanging one, it will 
* take an hour and a halt before a good fire, baſte 
| it with red wine; when roaſted take the wine 
out of the dripping-pan, and ſkim off the fat, 
and add a.glals more wine; when it is hot put 
in fome lumps of red currant-jelly, and pour it 
in the diſh, ſerve it up, and ſend in red currant- 
jelly cut in llices on a ſaucer. e 


— a = 2 — —— 1 —— 
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aer 8 Hzakr . 


TAKE A good bealt's heart, ſtuff it as Te 


#7 and lard * it all over nien bits of bacon, duſt 


— — 


— — 
7 
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it with flour, and cover it with Paper, to keep 
it from being too dry, and ſend it to the oven ;. 
when baked put the heart on your diſh, take off 

the fat, and ftrain the gravy thro' a hair-fieve, 
Put it in a ſauce-pan, with one ſpoonful of red 
wine, the ſame of browning, and one of lemon- 
pickle, half an ounce of morels, one anchovy 
cut ſmall, a little beaten mace, thicken it with 
flour and butter, pour it hot on your heart, and 
ſerve It up. garniſh with barberries, 


To Pew Ox-PALATES. 


WASH yourox-palates i in ſeveral waters, and 
then lay them in warm water for half an hour, 
then waſh them out, and put them in a pot, and 
tie them down with ſtrong paper, and ſend them 
to the oven with as much water as will cover 
them, or boil them till tender, then ſkin them, 

and cut them pieces half an inch broad and 
three inches long, and put them 1n a toſſing- 
pan, with a pint of veal-gravy, one ſpoonful of 

Madeira wine, the ſame of catchup and brown- 
ing, one onion ſtuck with cloves, and a ſlice of 
lemon, ſtew them half an hour, then take out 

the onion and lemon, thicken. your ſauce, and 
put them in adiſh; having ready boiled; artichoke 
bottoms, cut them in quarters, and lay them 
over your palates, with forcemeat balls and mo- 
rels; f n with lemon and ſerve them up. 


To \fricands. Ox-PaLATEs. 7 


5 WIIEN you have wafhed and end: your 
; palates as before, cut them in (quare 1 lard 


TS them 


= 
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of hox 
your gravy, then put in your palstes, and ftew 


the turkey, Kewer it as for boiling, then boil. 


120 THE EXPERIENCED. 


them with little bits of bacon, fry them in 


hog's-lard, a pretty brown, and put them in a 
ſieve to drain the fat from them, then take bet- 


ter than half a pint of beef-gravy, one ſpoonful 


of red wine, half as much browning, a little 
lemon- A one anchovy, a ſhalot and a bit 
e-radiſh ; give them a boil, and ſtrain 


them half an hour, make your ſauce pretty 
thick, diſh them up, and lay round them ſtew- 


ed ſpinage, preſſed and cut like lippets,. and 


ſerve them up. 


1 fricaſſee Ox-Pa LATES. 
CLEAN your palates very well as before, put 


them 1 ina ſtew-pot, and cover them with water, 


ſet them in the oven for three or four hours; 


when they come from the oven ſtrip off the 


ſkins, and cut them in ſquare pieces, ſeaſon 
them with mace, nutmeg, Chyan, and alt; mix 


a ſpoonful of flour with the yolks of two eggs, 
dip in your palates, and fry them a light brown, 
then put them in a ſieve to drain; have ready = 
half a pint of veal-gravy, with a little caper- 
liquor, a ſpoonful of browning, and a few muſh- 

rooms, thicken it well with flour and butter, 
pour it hot on your diſh, and lay in your pa- 
lates; garniſh with fried parſley and barberries. 


To rw a Torkzy with Cerzkr Save. IF 


"TAKES large turkey, and make a good 
White forcemeat of veal,. and ſtuff the craw of 


it 


SERA 
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it in ſoft water till it is almoſt enough, and then 
take up your turkey, and put it in a pot, with 
ſome of the water it was boiled in, to keep it 

hot; put ſeven or eight heads of celery, that are 
wathed and cleaned very well, into the water 
that the turkey was boiled in, till they are ten- 
der, then take them up, and put in your turkey 
with the breaſt down, and ſtew it a quarter of 
an hour, then take it up and thicken your ſauce 
with half a pound of butter and flour to make 
it pretty thick, and a quarter of a pint of rich 

cream, then put in your celery ; pour the ſauce 
and celery hot upon the turkey s breaſt, and 
ſerve it up.—It is a Proper diſh for dinner or 
upper. 5 


To few a Torxey brown. | 


WHEN you have drawn the craw out of 
your as tal cut it up the back, and take out the 
entrails that the turkey may appear whole, and 
take all the bones out of the body very carefully; 
the rump, legs, and wings are to be left whole; 
then take the crumb of a penny-loaf, and chop 
half a hundred of oyfters very ſmall with half a 
pound of beef-marrow, a little lemon- peel cut 
fine, and pepper and ſalt ; mix them well up 
together, with the yolks of four-eggs, and ſtuff 


pour turkey with it, ſew it up, and lard it down 


each ſide with bacon, half- roaſt it, then put it 
into a toſſing-pan with two quarts of veal- 
gravy, and cover it cloſe up; when it has 
ſtewed one hour, add a ſpoonful of muſhroom- 
catchup, half an anchoyy, a ſlice or two of le- 
mon, a little Chyan pepper, and a bunch of 
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ſweet herbs; cover them cloſe up again, and 
ſtew it half an hour longer, then take it up 
aud ſkim the fat off the gravy, and ſtrain it, 
thicken it with flour and butter, let it boil a 
tew minutes, and pour it hot upon your tur- 
key; lay round it oyſter patties, and ſerve it 
B 1 28 
A TURKEY a-la-daube, io ſent up hot. 
cu the turkey down the back juſt enough 
to bone it, without ſpoiling the look of it, nel 


ſtuff it with a nice forcemeat, made of oyſters 
chopped fine, crumbs of bread, pepper falt, 


ſhalots, a very little thyme, parſley, and butter, 
fill it as full as you like, and ſew it up with a 
thread, tie it in a clean cloth, and boil it very 


white, but not too much. You may ſerve it 
up with oyſter. ſauce made good, or take the 
bones with a piece of veal, mutton, and bacon, 


and make a rich gravy, ſeaſoned with pepper, 
ſalt, ſhalots, and a little bit of mace, ſtrain it 
off through a ſieve, and ſtew a turkey 1 in it 
(after it is half-boiled) juſt half an hour; diſh 
it up in the gravy a it is well ſkimmed, 
trained, and thickened, with a few Wurde 


ſtewed White, or ſtewed palates, forcemeat-balls, 


fried oyſters, or {weetbreads, and pieces of le- 5 
mon. Diſh it up with the breaft upwards ; if 
you ſend it up garniſhed with palates, take care 
to have them ſtewed tender firſt, before you 
add them to the turkey: you may put a few. 
morels and truffles | in your ſauce if you | like It, 
but take care to waſh- them clean. 245 


Toxxey 
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ToRR Ex -la-daube, to be ſent up cold. DU 


| BONE the turkey, and ſeaſon it with pepper 
and falt, then ſpread over it ſome ſlices of ham, 
upon that ſome. forcemeat, upon that a fowl, 
boned and ſeaſoned as before, then more ham 
and forcemeat, then ſew it up with thread; 
cover the bottom of the ſtew-pan with veal and 


ham, then lay in the turkey the breaſt down, chop 


all the bones to pieces, and put them on the tur- 
key, cover the pan, and ſet it on the fire five 


minutes, then put in as much clear broth as will 


cover it, let it boil two hours; when it is more 


than half done, put in one ounce of iſinglaſs, 
and a bundle of herbs. When it is done enough 


take out the turkey, and ſtrain the jelly chrough 
a hair-fieve, ſkim off all the fat, and when it is 


cold lay the turkey upon it, the breaſt down, 
and cover it with the reſt of the jelly; let it 
ſtand in ſome cold place; when you lerve it up, 
turn it on the diſh it is to be ſerved, in; if you 
pleaſe, you may ſpread butter over the turkeys 
breaſt, and put ſome green parſley, or 1 : 


what 700 Pleaſe, in what 08, heal Mer 


rowis are 55 


legs in the body, then lay over it a layer of fat 


rod! in beet-leaves, then in a caul of veal, and 


half 


skEWER. your fowl : as for bog) ich the : 
bacon, cut in pretty thin ſlices, then wrap it 
put it into a large ſauce-pan, with, three pints of 


water, a glaſs of Madeira wine, a bunch of 
tweet herbs, two or three blades of mace, and 
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half a lemon, ſtew it till quite tender, take it | 


up, and {kim off the fat, make your gravy very 
thick with flour and butter,afd ſtrain it through 
a hair- ſieve, and put to it a pint of oyſters, a 
tea-· cupful of thick cream, keep ſhaking your 
toſſing-paf over the fire, and when it has ſim- 


mered a little, ſerve up your fowl with the 


bacon, beet-leaves, and caul on, and pour your 


ſauce hot upon it; garniſh with barberries, « or 
red beet-root. 29 


75 Fares a Fowl. 


TAKE a large fowl, pick it clean, and cut it 
down the back, take out the einwails; and take 


tue ſkin off whole, cut the fleſh from the bones, 
and chop it with half a pint of oyſters, one 
ounce of beef-marrow, a little pepper and falt, 
mix it up with cream, chen lay the meat on the 
bones, and draw the ſkin over it, and ſew up the 
back, then cut large thin ſlices of bacon, and 
lay them over the breaſt of your fowl, tie the 
bacon on with packthread in diamonds; ; 1t will 
take an hour roaſting by a moderate fire; make 
a good brown gravy-fauce, pour it upon your 
diſh, take the bacon off, and lay in your fowl, 
and ferve it up; garniſh with pickles, muſh- 
rooms, or oyſters —lt | is proper for a  lide-diſh 
tor dinner, or wy for ſupper. 


Ts leu palArzs and Cuickkxs. 
To every palate or chicken take an anchovy, 


a little parſley and chalot, with the liver of the 
chickens, ſhred all theſe together very fine, and 


alt. 55 
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ſalt to your taſte, and ſtuff the birds with it. 
turn them up ſhort as for boiling, tie them in 
cloths, boil the palates an hour at leaſt, the 


chickens not above fifteen or twenty minutes, in 


milk and water with a little ſalt in it; make the 
ſauce with a little white gravy and white wine, 
and with it ſtew a good many oyſters and ſha- 
lots, beat it up thick with a lump of butter, 


(You may, if you pleaſe, leave out the wine, 


and mix a little cream in the ſauce inſtead of it) 
your gravy muſt be made of veal ; when the 


chickens are boiled, and the palates are ſtewed 
tender, toſs them up together in the gravy and 


oyſters, ſend them hot to the table, the chickens 


in the middle, and the palates round them, with 
a few white balls made of veal; you may add 


This is a very good way to 
ſtew a turkey. The water the palates were 


ſweetbreads.— 


boiled in will be extremely good to make gravy, 


adding to it a good — of veal, muttan, and 


= bacon, 


7 rs Krege Carcxens. 


SKIN them, and cut them in ſmall p. pieces, 
waſh them in warm water, and then dry them 
very clean with a cloth, ſeaſon them with pepper 


and ſalt, and then put them into a ſtew- pan, with 
a little fair water, and a good piece of hutter, a 


little lemon-pickle, or half a lemon, a glaſs of 
white wine, one anchovy, a little mace and nut- 


2 meg, an onion ſtuck with cloves, a bunch of le- 
mon, thyme, and ſweet-marjoram, let them ſtew 


| OE till our chickens : are tender, and eu 
5 09) "oF = 
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lay them on your diſh, thicken your gravy with 
flour and butter, ſtrain it, then beat the yolks of 
three eggs a little, and mix them with a large 
tea-cupful of rich cream, and put it in your 
gravy, and ſhake it over the fire, but do not let 
it n and Pour it over your chickens. : 


* 


To force CnickkExNs. 


| ROAST your chickens better than half, ah 
off the ſkin, then the meat, and chop it ſm all with 
ſhred parſley and crumbs of bread, pepper and 
ſalt, and a little good cream, then put in the 
meat, and cloſe the ſkin, brown it with a ſala- 


mander, and ſerve it up with white ſauce. 


To make artificial CHICKENS or PIGEONS. 


MAKE a rich forcemeat of veal, lamb, or z 
chickens, ſeaſoned with pepper, ſalt, parſley, 
a ſhalot, a piece of fat bacon, a little butter, 


and the yolk of an egg; work it up in the ſhape 


of pigeons or chickens, putting the foot of . : 
bird you intend it for in the middle, ſo as juſt 
to appear at the bottom, roll the forcemeat very 
well in the yolk of an egg, then in the crumbs 
of bread, ſend them to the oven, and bake them 
alight brown; do not let them touch each other, 
put them on tin- plates well buttered, as you ſend 
them to the oven : you may ſend them to the 
table dry, or gravy i in the Giſh, juſt as you like, 


= To marinate a Goosr. 
CUT your gooſe up the back bone, then take 


out all the bones, and ſtuff i it with forcemeat, 


and 
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and ſew up the back again, fry the gooſe a good 


brown, then put it into a deep ſtew-pan, with 
two quarts of good gravy,and cover it cloſe, and 
ſtew it two hours, then take it out and ſkim off 
the fat, add a large ſpoonful of lemon:-pickle, 
one of browning, and one of red wine, one an- 


chovy ſhred fine, beaten mace, pepper and 

falt to your palate, thicken it with flour and 
butter, boil it a little, diſh up your gooſe, and 
ſtrain your gravy over it.—\N. B. Make your 
ſtuffing thus: Take ten or twelve ſage leaves, 


two large onions, two or three large. ſharp 


apples, ſhred them very fine, mix them with the 


crumbs of .a penny-loaf, four ounces of beef- 
marrow, one glaſs of red wine, half a nutmeg 
- grated, pepper, falt, and a little lemon-peel 
ſhred ſmall, make a light ſtuffing with the yolk 


of four eggs; obſerve to make it one hour be- 


fore you want it. 


2 few Ducks. 


; TAKE three young ducks, ad 3 IV Rad 
each ſide the breaſt, duſt them with flour, and 


ſet them before the fire to brown,then put them 
in a ſtew-pan, with a quart of water, a pint of 
red wine, one ſpoonful of walnut-catchup, the 
fame of browning, one anchoyy, half a lemon, 
a clove of garlic, a bundle of ſweet herbs, Chyan 


pepper to your taſte, let them ſtew ſlowly for 
half an hour, or till they are tender, lay them on 


a diſh to keep them hot, {kim off the fat, ſtrain 
your gravy through a hair-ſieve, add to it a few 
morels and truffles, boil it quick till reduced to 
little more than hall a pint, Pour it over your 


ducks, 


6 - . x N 
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ducks, and ſerve it up.—lIt is proper for a ſides 
diſh for inner; or bottom for ſupper. 


7 ge Ducks with Grrern-Peas. 
HALE-roaſt your ducks, then put them into 


a ſtew-pan with a pint of good gravy, a little 


mint, and three or four ſage-leaves chopped 
ſmall, cover them cloſe, and ſtew them half an 
hour, boil a pint. of green-peas as for eating, 
and put them in after you have thickened the 


gravy; diſh up your ducks, and pour ms} gravy 


and pow over them. 


Ducks 5 ho. 


DRESS. and finge your ducks, lard thetn 50 
quite through with bacon rolled in ſhred par- 
fley, thyme, onions, beaten mace, cloves, pepper, 


and falt, put in the bottom of a ſtew-pan a few _ 
| flices of fat bacon, the ſame of ham or gammon 
of bacon, two or three ſlices of veal or beef, lay 


our ducks in with the breaſt down, and cover 


| the ducks with ſlices the fame as put underthem, 
cut in a carrot or two, a turnip, one onion, a 
head of celery, a blade of mace, four or five 
cloves, a little whole pepper, cover them cloſe 
| down, and let them ſimmer a little over a gentle 
ſtove till the breaft is a light brown, then put 
ſome broth or water, cover them as clofe down 
again as you can, ſtew them gently betwixt two 
and three hours Uill enough, then take parſley, 
onion, or ſhalot, two anchovies, a few gherkins 
or capers, chop them all very fine, put them in a 
ſtew-pan with part of the liquor from the ducks, a 
little browning and the juice of half a lemon, boil. 
„ 59% 
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it up, and cut the ends of the bacoti even with 
the breaſt of your ducks, lay them on your difh 
pour the ſauce hot upon them, and ſerve them 
up; fome put garlic inſtead of onions. 


Docks 0-/a-mode. 5 op 


SLIT two ducks down the back, and bone 
them carefully, make a forcemeat of the crumbs 
of a periny-loaf, four ounces of fat bacon ſcraped, 
a little parſley, thyme, lemon-peel, two ſhalots, - 
or onions ſhred very fine, with pepper, alt, 
and nutmeg to your taſte, and two eggs, ſtuff 
your ducks with it and ſew it up, lard them 
down each fide of the breaſt with bacon, dredge 
them well with flour, and put them in a Dutch 
oven to brown, then put them into a ſtewpan, 

with three pints of gravy, a glaſs of red wine, 
a tea-fpoonful of lemon-pickle, a large one of 

walnut and muſhroom catchup, one of brown- 
ing, and one anchovy, with Chyan pepper to 


pour taſte; ſtew them gently over a ſlow fire 


for an hour; when enough, thicken your gra- 
vy, and put in a few truffles and morels, ſtrain 

your gravy and pour it upon them. Lou 

may a-la-mode a gooſe the ſame way: 


TAKE fix young pigeons, and ſkewer them 


as you do for boiling, put forcemeat into the 
craws, lard them down the breaſt, and fry them | 
| brown, then put them into a ſtrong brown gravy, 
and let them ftew three quarters of an hour, 
thicken it with a lump of butter rolled in flour, 


- 
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when you diſh them up, lay forcemeat- balls 
round them, and ſtrain the gravy over them.— 
The forcemeat mult be made thus: grate the 
crumbs of half a penny-loaf, and ſcrape a 
quarter of a pound of fat bacon inftead of ſuet, 
chop a little parſley, thyme, two ſhalots or an 
onion, grate a little nutmeg, lemon-peel, ſome 
pepper and ſalt, mix them all up with eggs. — 


It is proper for a top-diſh for a ſecond courſe, . 
5 or a ide-diſh for the firſt, 


PIGEONS 7 in a bole. © 


0 PICK, draw, and waſh your young pigeons, 
ſtick their legs in their belly, as you do boiled 
Pigeons, ſeaſon them with pepper, ſalt, and 
beaten mace, put into the belly of every pigeon 
a lump of butter the ſize of a walnut, lay your 
pigeons in a pie-diſh, pour over them a batter 
made of three eggs, two ſpoonfuls of flour, and 
half a pint of good milk, bake it in a moderate 
a oven, and ſerve them to table! in the lame diſh. 


"Px GE ONs tranfmogrifeed. 


"PICK and. clean ſix ſmall young pigeons, 
but do not cut off their heads, cut off their pi- 
nions, and boil them ten minutes in water, then 
cut off the ends of ſix large cucumbers, and ſcrape 
out the ſeeds, put in your pigeons, but let the 
heads be out at the ends of the cucumbers, and 
ſtick a bunch of barberries in their bills, and |} 
then put them in a toſſing- pan, with a pint of 
veal-gravy, a little anchovy, a glaſs of red wine, 
I {poontul of browning, ; a little ſlice of lemon, 


as 
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Chyan and falt to your taſte, ſtew them ſeven 
minutes, take them out, thicken your gravy with 
a little butter rolled in flour, boil it up, and 

ſtrain i it over your pigeons, and ſerve them up. 


To breil PIGEONS. 


TAKE your Pigeons, pick and draw 1 
ſplit them down the back, and ſeaſon them 
with pepper and ſalt, lay them on the gridiron 


with the breaſt upward, then turn them, but be 
careful you do not burn the ſkin; rub them 
over with butter, and keep turning them till 


they are enough, diſh them up, and lay round 
20090 criſped parſley, and pour over them 


melted butter or gravy, which FOE pleaſe, and : 


| ſend them up. 


To bil P1GEONS in Rick. | 
WHEN you have picked and drawn) your 


pigeons, turn the legs under the wings, and 
cut off the pinions, then lay over every pigeon 
thin ſlices of bacon, and a large beet-leaf, wrap 
them in clean cloths ſeparately, and boil them 
till enough ; have ready four'6tnces of rice 
boiled oft, and put into a ſteve to drain; put 
aby thickened 
your rice a little in 
the gravy, and add two ſpoonfuls of good 


the rice into a little good veal- 
with flour and butter, boil 70 


cream; take your pigeons out of the cloths, and 


leave on the bacon and beet. leaves, _ the | 


rice over them, and ſerve ett: up.“ 
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To 7 ende pieroxs. 


PICK, Grave 5 and waſh your pigeons very 
wy ball ſtuff the craws and lard them down the 
| ticles of the breaſt, fry them in butter a fine 
reel and then put them into a toſſing- pan, 

with a quart of gravy ; ſtew them till they are 
5 Fn then tale off the fat, and put in a tea- 
poouful of lemon-pickle, a large ſpoonful of 
Browning, the fame of walnut-catchup, a little 
2 han au ſa alt, chicken your gravy, and add 
half an Ounce of morels, and four yolks of hard 
eggs ; lay 5 pigeons in your difh, and put the 
morels and gs round them, and ſtrain your 
lauce over them. Garniſh with barberri ies and 
lemon- peel, aud ſerve them up. 2 8 


Tug g PIGEONS. 


TAKE fix pigeons, pluck and 4 them, | 
Waſh them clean, and dry them with a cloth, 
ſeaſon themwith beaten mace, white pepper and 
falt, put them in a jug, and put half a pound 
of We upon them, ſtop up your jug cloſe 
with a cloth, that no ſteam can get out, ſet it in 

2 kettle of boiling water, and let it boil one. 
hour and a half, then take out your pigeons | 
and put the gravy that is come from the pigeons | 
Into a pan, and put to it one ſpoonful of wine, 
one of catchup, a flice of lemon, half an an- 
chovy cho pped ſmall, and a bundle of ſweet 
herbs, boil it a little, thicken it with a little 
butter rolled in flour, lay your pigeons on the 
diſn, and ſtrain the gravy on them; garniſh with 

2 N 


Fx 
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parſley and red cabbage, and ſerve them up ; 
you may lay muſhrooms or forcemeat-balls,— 
It is a pretty fide or corner diſh. 


Boiled Pioxoxs and Bacon. 


TAKE x young pigeons, waſh them clean 
as before, turn their legs under their wings, boil 
them in milk and water by themſelves twenty 


minutes, have ready boiled a ſquare piece of 


| bacon; take off the {kin and brown it, put the 
bacon in the middle of your diſh, and lay the 
' Pigeons round it, and lumps of e ſpinage; 
pour plain melted butter over them, and ſend 
: parſley and e in a boat. „ 


Pioroxs Hicaſſte. 


(Ur your pigeons as you would do chickens 
for a fricaſſee, fry them a light brown, then put 
them into ſome good mutton gravy, and ſtew 
them near half an hour, and then put in halfan 
ounce of morels, a ſpoonful of browning, and 
a ſlice of lemon, take up your pigeons, and 
_ thicken your gravy, ſtrain it over your pigeons, 

and lay round them forcemeat-balle ,—Garniſh 
= with rites i por Fs 


:PanTrIDars 4 in Hanes. 


HALF-roaft two partridges, and take the 
fleſh from them, and mix it with the crumbs of 
a penny loaf ſteeped in rich gravy, fix ounces 
of beef-marrow, or half a pound of fat bacon 
ſcraped, ten morels boiled ſoft and cut ſmall, 
two artichoke-bottoms boiled, and ſhred ſmall, 


K 3 - the 
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the yolks of three eggs, pepper, ſalt, nutmeg, 
and ſhred lemon-peel to your palate, work them 
together, and bake them in moulds the ſhape of 


an egg, and ſerve them up cold or in jelly.— 
Garniſh with en” parſley. 


70 few Ae 


TRUSS your partridges as for roaſting, tuff 
he craws, and lard them down each ſide of the 
breaſt, then roll a lump of butter in pepper, ſalt, 
and beaten: mace, and put into the bellies, foo 


up the vents, dredge them well, and frey them 


a light brown, then put them into a ſtewpan, 
with a quart of good gravy, a ſpoonful of Ma- 
deira wine, the ſame of muſhroom-catchup, a 
| tea-ſpoonful of lemon-pickle, and half the 
quanfity of muſhroom-powder, one anchovy, 5 
half a lemon, a ſprig of ſweet-marjoram, cover 
the pan cloſe, and ſtew them half an hour, 
then take them out, and thicken the gravy, 
boil it a little, and pour it over the partridges, 
and lay round them artichoke-bottoms boiled 
and cut in quarters, and the To of four hard 


b eggs, if agreeable, 


. ere PARTRIDGES a ſecond * Way. 
TAKE three partridges when dreſſed, ſinge 


them, blanch and beat three ounces of almonds, 5 


and grate the ſame quantity of fine white bread, | 
chop three anchovies, mix them with ſix ounces 
of butter, ſtuff the partridges, and ſew them up 
at both ends, truſs them, and wrap ſlices of fat 
| bacon e them, half roaſt them, then take 

one 
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one, and pull the meat off the breaft, and beat it 


in a marble mortar, with the forcemeat it was 
ſtuffed with; have ready a ſtrong gravy made of 
ham and veal, ſtrain it into a ſtewpan, then 
take the bacon off the other two, wipe them 
clean, and put them into the gravy, with a good 


deal of ſhalots, let them ſtew till tender, then 
take them out, and boil the gravy, till it is al- 


moſt as thick as bread-ſauce, then add to it a 
the juice of a China- orange, put your partridges 
of bacon and lemon. 


20 flew a Hakz. 


| Hare, cut her as for eating, put her into a large 


of red wine, a large onion ſtuck with cloves, a 
bundle of winter-ſavory, a ſlice of horſe-radiſh, 

two blades of beaten mace, one anchovy, a 
ſpoonful of walnut or. mum catchup, one of 


taſte; put on a cloſe cover, and {et it overagentle 
i fire, and ſtew it for two hours, then take it up 


and ſtrain it over your hare.—Garniſh with le- 
mon peel cut like ſtraws, and re it 14 955 


To Jug a Hanz. 


glaſs of ſweet- oil, the ſame of Champagne, and 


in, and make them hot, —Garniſh with Laces ; 


WHEN: you have paunched and caſed your 


Hucepan, with three pints of beef-gravy, a pint 


— — —— „ ET IO - — ä be FA. * 
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br half a lemon, Chyan and ſalt to your 


into a ſoup- diſh, and thicken your gravy with a 
lump of butter rolled in flour; 'boil it a little, 


cur the hare as for eating, ſeaſon it with 
pepper, ſalr, and beaten mace; put it into a Jug 
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or pitcher, with a cloſe top, put to it a bundle 
of ſweet herbs, : and ſet it in a kettle of boiling 
water, let it ſtand till it is tender, then take it 
up, and pour the gravy into a toſſing- -pan, with 
a glaſs ofr red wine, one anchovy, a large onion 
fuck with cloves, a little beaten mace, and 
Chyan pepper to your taſte; boil } it a little and 
thicken it: diſh up your hare, and ſtrain the 
gravy over It, then tend it up. q 


To forendin a Hare. 
TAKE a grown hare, and let her hang up 


four or five days, then caſe her, and leave on the 

ears, and take out all the bones except the head, 
which muſt be left on whole, lay your hare flat 
on the table, and lay over the inſide a forcemeat, 
and then roll it up to the head, ſkewer it with 
the head and ears leaning back, tie it with pack- 
thread, as you would a collar of veal, wrap it in 
a cloth, and boil it an hour and a half in a ſauce- 
pan, with a cover on it, with two quarts of 
Water; when your liquoris reduced to one quart, 


put in a pint of red wine, a ſpoonful of lemon- 


: pickle, and one of catchup, the ſame of brown 
ing, and Rew it till it is reduced to a pint, thicken 
it with butter rolled in flour, lay round your 
hare a few morels, and four ſlices of forcemeat, 
boiled in a caul of a leg of veal; when you diſh 
it up, draw the jaw-bones, and tick them in the 
eyes for horns, let the ears lie back on the roll, 
and ſtick a ſprig of myrtle in the mouth, ſtrain 0 
over your ſauce, and ſerve it up: ' garniſh with 
barberrien and parſley.— —Forcemeat for the 
| hare ; 
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hare: Take the crumbs of a penny loaf, the liver 
ſhred fine, half a pound of fat bacon ſcraped, 
a glaſs of red wine, one anchoyy, two eggs, a 
little winter- ſavoury, ſweet-marjoram, lemon, 
thyme, pepper, ſalt, and nutmeß to your taſte. 


To hodge-podge a Haze. 


CUT the hare in pieces, as you do for ſtew- 
ing, and put it into a pitcher, with two or 
three onions, ſome ſalt, and a little pepper, a 
bunch of ſweet herbs, and a piece of butter, 
ſtop the pitcher very cloſe, that no ſteam may 
get out, ſet it in a kettleful of boiling water, 
keep the kettle filled up as the water waſtes, 


let it ſtew four or five hours at leaſt. You 2 | 


may, when you firſt put the hare into the ket- 
tle, put in lettuce; cucumbers, celery, and tur- 
2 if you like 1 It better. 


To forendine RABBITS. 


TAKE three young rabbits, ſkin them, hilt 
leave on the ears, waſh and dry them with a 
cloth, take out the bones carefully, leaving the 
head whole, then lay them flat, make a force- 
meat of a quarter of a pound of bacon ſcraped, 
it anſwers better than ſuet, it makes the rabbits 
eat tender and whiter ; add to the bacon the 
crumbs of a penny. loaf, a little lemon, thyme, 
or lemon: peel ſhred fine, parſley chopped ſmall, 
nutmeg, Chyan, and ſalt to your palate; mixthem 
up together with an egg, and ſpread it over the 
rabbits, roll them up to the head, ſkewer them 
| drache zd cloſe the ends, to prevent the force- 
meat 
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meat from coming out, ſkewer the ears back, 
and tie them in ſeparate cloths, and boil them 
half an hour; when you diſh them up take out 
the jaw-bones, and ftick them in the eyes for 
ears, put round them forcemeat-balls and muſh- 
rooms, have ready a white-ſauce made of veal- 
cravy, a little anchovy, the juice of half a le- 
mon, or a tea-ſpoonful of lemon-pickle, ſtrain 
it, take a quarter of a pound of butter rolled in 
flour, ſo as to make the ſauce pretty thick, keep 
ſtirring it whillt the flour is diſſolving, beat the 
yolk of an egg, put to it ſome thick cream, 
nutmeg, and ſalt, mix it with the gravy, and 
jet it immer a little over the fire, but not boil, 
for it will curdle the cream Pann: it over the 
rabbits, and ſerve them up. 


RaBBITS ur briſed. 


TAKE young rabbits, ſkewer them, and put = 
the ſame pudding as forthe roaſted rabbits, when 


they are roaſted, draw out the jaw-bones, and 


 ftick them in the eyes to appear like horns, then 
take off all the meat of the back clean from 
the bones, but leave them whole, chop the meat 
exceedingly fine, with a little ſhred parſley, le- 
mon- peel, one ounce of beef marrow, a ſpoonful 
of good cream, and a little ſalt, beat the yolks of 


two hard eggs, and a piece of butter the ſize of 


a walnut, in a marble mortar, very fine, then 
mix all together, and put it in a toſſing- pan; 
when it has ſtewed five minutes, lay it on the 
rabbit when you take the meat off, and put it 
cloſe down with your hand, to appear like a 
whole 
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whole rabbit, then heat a ſalamander, and brown 


it all over, pour a good brown gravy made as 


thick as cream in the diſh, ftick a bunch of 
myrtle in their mouths, and ſerve them up 


with their livers broiled and frothed. 


To fricaſſ | RaBBITS brown. 


Cr your rabbits as for eating, fry them 


in butter a light brown, put them in a toſſing- 
pan, with a pint of water, a tea-ſpoonſul of 
lemon-pickle, a large ſpoonful of muſhroom- 


catchup, the lame of browning, one anchovy, 
a flice of lemon, Chyan pepper and falt to your 
taſte, ſtew them over a ſlow fire till they are 


enough; thicken your gravy, and train it, diſh 
. 7 rabbits, and pour the gravy over them. 


To hire RABBrrs white, 


CUT your rabbits as before, and put them 


into a toffing-pan, with a pint of veal-gravy, a 
tea - ſpoonful of lemon-pickle, one anchovy, a 
lice of lemon, a little beaten mace, Chyan pep- 


per, and ſalt, ſtew them over a flow, fire, when 
they are enough, thicken your gravy with flour 


and butter, ſtrain it, then add the yolks of two 


eggs mixed with a large tea-cupful of thick 


cream, and a little nutmeg eg in it, do not 
5 let! it boil, and ſerve it up. 


1 — 5 Y- 


70 male a nice Wurr be We) ple. : : 
cuT ſome neee of bread half an inch thick, 


51 them 1 in Munter but not too hard, then ſplit 
ſomèe - 


| ſome anchovies, take out the bones, and lay 
half an anchovy on each piece of bread, have 
ready fome Cheſhire-cheeſe grated, and ſome 
A parſley mixed together, lay it pretty 
thick over the bread and anchoyy, baſte it 
with butter, and brown it with a ſalamander ; 
it muſt be done on the gil on Which you ſend 
it to table. 


A fine Herico iy way m bogs: 


GET a large neck of mutton, cut it into two 
Parts put the ſcrag part into a ſtew-pan, with 
four large turnips and four carrots in a gallon of 
water, let it boil gently over a ſlow fire till all 
the goodnels 1 1s out of the meat, but not boiled 

to pieces, then bruiſe the turnips and two of the 
carrots fine into the ſoup, by way of thickening 
it, cut and fry ſix onions in nice butter, and 
put them in, then cut the other part of the 
mutton in very good chops, not too large, fry 
in any ſhape, and put them in the ſoup, and 


let it ſew very flow till the chops are very ten- 


der, cut the other two carrots that were boiled, 
fry them in butter, and put them in juſt before 
you take it off the fire, and ſeaſon it to your 
taſte with pepper and ſalt, and ſerve 1 it 12 vary 
hot 1 in a ſoup-diſn. 


1 Herico of Murrox or Lans. | 


CUT a neck or loin of mutton or lamb in 
nice ſteaks, and fry them a light brown, have 
ready ſome good gravy made of the ſcrag of the 
mutton and ſome veal, with a piece of lean 
bacon and a few capers, ſeaſon to your th 
| With 
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with pepper, falt, thyme, and onions, which 
mult be ſtrained off, and added to the ſteaks, 
juſt one hour before you ſend them to the 
table; take care to do it on a ſlow fire, diſh 


chem up handſomely, with turnips and carrots 


cut in dice, with a good deal of gravy, thick- 
ened with a piece of butter rolled in a very 
little flour; if they are not tender they will not 
be good, Send them up Yay hot. 


7 0 Herico a Ns ck of Mura 4 * can, w 


TAKE a neck of mutton and cut it into 


chops, flour them, and put them into a ſtew- 
pan, ſet them over the fire, and keep turning 


them till brown, then take them ls and put 
a little more into the ſame pan, and keep i it ſtir- 
ring till brown over the fire, with a bunch of 
ſweet herbs, a bay-leaf an onion, and what 
other ſpice you pleaſe ; boil them well toge- 


ther, and then ſtrain the broth thro' a ſteve into 


an earthen-pan by itſelf, and ſkim the fat off, 
which done, is a good gravy, then add turnips 
and carrots,. with two ſmall onions, a little 
 _ celery, then place your mutton in a ſtew-pan, 
with the celery and other roots, then put the 
' gravy to them, and as much water as will 


cover them; op it over a gentle fire till Ny 
to lerve ups.” 


if bios of Morrox. 1 


Cut a neck or loin of mutton into ſteaks, 

take off all the fat, then put the ſteaks into a 

pitcher, with lettuce, turnips, carrots, two 
cucumbers 
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cucumbers cut in quarters, four or five onions, 
and pepper and ſalt; you muſt not put any 
Water to it, and ſtop the pitcher very cloſe 
then ſet it in a pan of boiling water, let it boil 


four hours; keep the pan Mb 0 with 19 
vomng water as it waſtes. 8 4 0f 


| e Ge wh Eds. 
TAKE fix large young cucumbers, pate, 
quarter, and cut them into ſquares, about the 
ſize of à dice, put them into boiling water, let 
them boil up, and take them out of the water, 
and put them into a ſtewpan, with an onion, 
ſtuck with cloves, a good ſlice of ham, a quar- 
tern of butter, and a little ſalt, ſet it over the 
fire a quarter of an hour, keep it cloſe covered, 
ſcum it well, and ſhake it often, as it is apt to 
burn; then dredge 3 in a little flour over them, and 
put in as much veal-gravy as will juſt cover the 
cucumbers, and ſtir it well together, and keep a 


gentle fire under it till no ſcum will riſe; then 


Takes out the ham and onion, and put in the 
yolks of two eggs beat up with a tea-cupful of 


good cream; ſtir it well for a minute, then take | 


it off the fire, and juſt before you put it in the 
diſh ſqueeze in a little lemon- juice; have K 
five or ix poached eggs to lay on the e 


To flew Peas. 


TAKE! a quart of young peas, waſh fem | 
and put them into a ſtewpan, with a quarter of 
a pound of butter, three cabbage-lettuces cut 
ſmall, five or {1x young. onions, with a little 
N 
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thyme, parſley, pepper, and falt, and let them 
ſtew all together for a quarter of an hour, then 
put them to a pint of gravy, with two or three 
Mlices of bacon or ham, and let them ſtew all 
together till the peas are enough, then thicken 


them up with a quarter of a pound of butter 
rolled i in flour. 


To fricaſee Mosnngos.. 3 
PE El. and ſcrape the inſide of the muſh- 


rooms, throw them into ſalt and water, if but- 
tons, rub them with flannel, take them out, and 
boil them with freſh ſalt and water, when they : 
are tender put in a little ſhred parſley, an onion 

| ſtuck with cloves, toſs them up with a good 
1 lump of butter rolled in a little flour; vou may 


put in three ſpoonfuls of thick creaiad, 1]: 


little nutmeg cut in pieces, but take care to take 

out the nutmeg and onion before you ſerve it to 
table; you may leave out the parſley, and ſtew 
in a x glaſs of wine, if I” like it. 
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ole, on „ Pins,” a 


R ASED7 pies by" at 8 a quick oven, and 
well cloſed up, or your pie will fall in the 
ſides; it ſhould have no water püt in till the 
minute it goes. to my 5 K. it inakes the cruſt. 


0 HCY ee fad. 
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ſad, and is a great hazard of the pie running. 
Liphi paſte requires à moderate oven, but not 
too flow, it will make it ſad, and a quick oven 
will eatch and burn it; aid not give it time to 
riſe; tarts that are iced require a ſlow oven, or 
the icing will be brown, and the paſte not be 
near Babes. Theſe ſort of tarts Stig to be 
made of ſugar-paſte, and rolled Very, thin. 


To make orifþ Pibtn for Tarrs. 


' TAKE one pound of fine flour mixed with 
one ounce of loaf-{ugar beat and ſifted, make 
it into a ſtiff paſte, with a gill of boiling cream, 
and three ounces of butter in it, work it well, 

roll it very thin; when you have made your 
tarts, beat the white of an egg a little, rub it 

over them with a feather; fift a little double 

refined ſugar over them, and bake them in a 


1 moderate oven. 


lene a hand Way. 
BEAT the white of an egg to a firong froth, 


put in by degrees four ounces of double-refined 


| ſugar, with as much gum as will lie on a ſix- 


Pence, beat and ſifted fine, beat it half an hour, 
then lay it over ; your tarts the thickneſs of a 


| ſtraw. 


To make a light Parte for T Taxrs, 


TAKE one pound of fine flour, beat the 
| white of an egg to a ſtrong froth, mix it with as 
much water as will make three quarters of a 

_ pound 
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pound of flour into pretty ſtiff paſte, roll it out 
very thin, lay the third part of half a pound of 
butter in thin pieces, dredge it with part of the 
quarter of your flour left out for that purpoſe, 
roll it up tight, then with your paſte- pin roll it 
out again, do ſo until all your half pound of 
butter and flour is done; cut it in ſquare pieces, 
and make your tarts; it requires a TRENT oven. 
than criſp-paſte. 


To make an AvpeLt-TaRT. 1 


SCALD eight or ten large codlins, when 
cold ſkin them, take the pulp, and beat it as fine 
as you can with a ſilver-ſpoon, then mix the 
| yolks of ſix eggs and the whites of four, beat 
all together as fine as poſſible, put in grated nut- 
meg and ſugar to your taſte, melt ſome fine 

fret butter, and beat it till it is like a fine thick 
cream, then make a fine puff-paſte, and cover 
a tin petty-pan with it, and pour in the ingre- 


dients, but do not cover it with your paſte; bake 


it a quarter of an hour, then ſlip it out of the 
petty-pan on a diſh, and ſtrew fine fugar, finely 
beat and hfted all over it. 


* —_ 9333 . a Goosk-Plz. 


TAKE eighteen pounds of fine flour, put ſixæ 
pounds of freſh butter, and one pound of ren- 

dered beef-ſuet in a kettle of water, boil it two 
or three minutes, then. pour it boiling hot upon 


Pour flour, work it well into a pretty ſtiff paſte, 


5 pull it it in n lumps to cool, and | raiſe your pie, bake : 
L 1 
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it in a hot oven, you may make any raiſed pie 


the ſame way, only take a ſmaller quantity in 
ann ; 


To make a cold PASTE for DIsH-PIES. 

TAKE a pound of fine flour, rub into it half 
a pound of butter, beat the yolks of two eggs, 
put them into as much water as will make it a 
ſtiff paſte, roll it out, then put your butter on 
in thin pieces, duſt it with flour, roll it up tight, 
when you have done it ſo for three times, roll 
it out pretty BY and bake it in a quick oven. 


T make PASTE for CosTARDS. 
PUT half a pound of butter in a pan of | 


water, take two pounds of flour, when your but- 
ter boils pour it on your flour, with as much 
water as will make it into a 800d paſte, work it 
well, and when it has cooled a little, raiſe your 
euſtards, put a paper round the inſide of them, 
when they are half- baked fill them. When you 
make any kind of dripping paſte, boil it four or 
five minutes in a good quantity of water, to take 
the ſtrength off it; when you make a cold cruſt 
with ſuet, ſhred it line, pour part of it into the 
flour then make it into a paſte, and roll it out 
as Wines only na in it ſuet infead of butter. 


mn — - F 
Fl 


T _ a 0 Piz. 


'TO two pounds of flour put three quarters : 
of a pound of butter, make it into paſte, and 
6 raiſe 
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raiſe the walls of the pie, then roll out ſome 
paſte thin, as for a lid, cut into vine-leaves, or 
the figures of any moulds you have : if you have 
no moulds, you may make uſe of a crocran, and 
pick out pretty ſhapes, beat the yolks of two 
eggs, and rub the outſide of the wall of the pie 
with it, and lay the vine leaves or ſhapes round 
the walls, and rub them over with the eggs, fill 
the pie with the bones of the meat, to keep the 
ſteam in, that the cruſt may be well ſoaked; it 
is to go to table without a lid. 
Take a calf's head, waſh and clean it wa, 
boil it half an hour, when it is cold cut it in Ala 
ſlices, and put it in a toſſing-pan, with three 
pints of veal-gravy, and three ſweet- breads cut 
thin, and let it ſtew one hour, with half an 
ounce of morels, and half an ounce of truffles, 
then have ready two calf's feet boiledand boned, 
cut them in ſmall pieces, and put them into 
your toſſing-pan with, a ſpoonful of lemon- 
pickle and one of browning, Chyan pepper, and 
a little ſalt ; when the meat is tender, [thicken 
the gravy a little with flour and butter, ſtrain it, 
and put in a few pickled muſhrooms, but freſh 
ones if you can get them; put the meat into the 
pie you took the bones out, and lay the niceſt 
part at the top, have ready a quarter of an hun- 
dred of aſparagus heads, ſtrew chem over r the 
top of the pic, and ſerve it "es 


2 : »- 4 }. 1 7 Y # * I . * BE {3 
7 F " : 144 AL, 
5 - x , £ - 7 . 5 * * 8 4 F * 3 * p g 
* 4 * . 
oY 4 ? HOWS ; 5 . ? ; $ 
* * A 5 | * L I 4 i 7 N | $ . 2 A | ; 


as THE EXPERIENCED 


A Yorkſhire GoosE-PIE. 

TAKE a large fat gooſe, ſplit it down the 
back, and take all the bones out, bone a turkey 
and two ducks the ſame way, ſeaſon them very 
well with pepper and falt, alſo ſix woodcocks, 
lay the gooſe down on a clean diſh, with the 
ſkin-ſide down, and lay the turkey into the 
gooſe with the ſkin down, have ready a large 
hare cleaned well, cut in pieces, and ſtewed in 
the oven, with a pound of butter, a quarter of 
an ounce of mace beat fine, the ſame of white 
pepper, and ſalt to your taſte, till the meat will 
leave the bones, and ſcum the butter off the 
gravy, pick the meat clean, and beat it ina 
: marble-mortar very fine, with the butter you took 
off, and lay it in the turkey; take twenty-four 
pounds of the fineſt flour, fix pounds of butter, 
half a pound of freſh rendered ſuet, make the 
paſte pretty thick, and raiſe the pie oval, roll out 
a lump of paſte,and cut it in vinc-leaves,or what 
form you pleaſe ; rub the pie with the yolks of 
eggs, and put your ornaments on the walls, 
then turn the hare, turkey, and gooſe, uplide 
_ down, and lay them in your pie, with the ducks 
at each end, and the woodcocks on the ſides, 
make your lid pretty thick and put it on; vou 
may lay flowers, or the ſhape of the fowls 1 in 
paſte, on the lid, and make a hole in the middle 
of your lid; the walls of your pie are to be one 
inch and a half higher than the lid, then rub 
it all over with the yolks of eggs, and bind it 
round with three-fold paper, and we the ſame 

ee 
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over the top; it will take four hours baking in 
a brown-bread oven ; when it comes out, melt 
two pounds of butter in the gravy that comes 
from the hare, and pour it hot in the pie thro? 

a tun- diſh, cloſe it well up, and let it be eight 
or ten days before you cut it; if you ſendit any 
_ diſtance, make up the hole in the middle with 
cold butter, to Prevent the air from getting in. 


4 Hare-Pig, 


CUT a large hare in pieces, ſeaſon it wal 
with mace, nutmeg, pepper, and ſalt, put it in 
a jug, with half a pound of butter, eover it cloſe 
up with a paſte or cloth, ſet it in a copper of 
boiling-water, and let it ſtew one hour and a 
half, then take it out to cool, and make a rich 
forcemeat of a quarter of a pound of ſcraped 
bacon, two onions, a glaſs of red wine, the 

crumb of a penny-loaf, a little winter-ſavoury, 
the liver cut ſmall, a little nutmeg, ſeaſon it 

high with pepper and ſalt, mix it well up with 
the yolks of three eggs, raiſe the pie, and lay 

the forcemeat in the bottom, lay i in the hare, 
with the gravy that came out of it, lay the lid 
on, and put flowers or leaves on it; it will take 
an hour and a half to bake it, —lt is a handſome 
- lige dit for a large table. TR 


A SALMON-PIE, | 


BOIL your ſalmon as for eating, take off the 
| ſkin, and all the bones out, and pound the meat 
in a mortar very fine, with mace, nutmeg, pep- 
per and ſalt to your taſte, raiſe the pie, and put 
flowers or leaves on the walls, put the ſalmon in, i 


hs © gs and 
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and lid it, bake it an hour and a half, when it 
comes out of the oven take off the lid, and put 
in four ounces of rich melted butter, cut a 


lemon in ſlices, and lay over it, ſtick in two or 


three leaves of fennel, and ſend It to table with- 
out a lid. 


A BREr- STEAL „ 


BEEAx five or fix rump-ſteaks very well with | 


a paſte pin, and ſeaſon them well with pepper 
and ſalt, lay a good pufi- paſte round the diſh, 
and put a little water in the bottom, then lay 
the ſteaks in, with a lump of butter upon every 
ſteak, and put on the lid; cut à little paſte in 
what form you pleaſe, and lay it on. 


A THATCHED- Hopsz Pix. 


TAKE an earthen-diſh that is pretty deep, 
rub the inſide with two ounces of butter, then 
ſpread over it two ounces of vermicelli, make 
a good puff: paſte, and roll it pretty thick, and 
lay it on the diſh; take three or four pigeons, 
ſeaſon them very well with pepper and falt, and 
put a good lump of butter in them, and lay them 
in the diſh with the breaſt ein, and put a 
thick lid over them, and bake it in a moderate 
oven; when enough take the diſh you intend 
for it, and turn the pie into it, and the vermi- 


_» cell will appear like thatch, which gives it the 


name of thatched-houſe pie. It is a pretty 


fide or corner-diſh for a large dinner, or a bot- 5 
tom for per, 


Egg 
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EGG and BAcON-PIE to eat cold. 


- STEEP a few thin ſlices of bacon all night 
in water, to take out the ſalt, lay our bacon in 
the diſh, beat eight eggs with a pint of thick 
cream, put in a little pepper and ſalt, and pour 
it on the bacon, lay over it a good cold paſte, 
bake it a day before you want it in a moderate 
oven. 


A Carr s-HEAD Pi. 


PARBOIL a calf's-head, when cold cut ĩt in 
pieces, ſeaſon it well with pepper and ſalt, put 
it in a raiſed cruſt, with half a pint of ſtrong 
gravy, bake it an hour and a half, when it comes 
out of the oven, cut off the lid, and chop the 
yolks of three hard eggs ſmall, ſtrew them over 
the top of the pie, and lay three or four ſlices 
of lemon, and pour on ſome good melted butter, | 
and ſend 1 It to the table without a lid. 


4 ſavoury CurcxeN Pix. | 


LET your chickens- be ſmall, ſeaſon them 
with mace, pepper, and ſalt, put a lump of but- 

ter into every one of them, lay them in a diſh, 

with the breaſts up, and lay a thin lice of bacon 
over them, it will give them a pleaſant flavour, 
then put in a pint of ſtrong gravy, and make a 
good puff-paſte, lid it, and bake it in a moderate 
oven: French cooks: generally Pk morels and 
young © of egg ohoPtee imall. 


E 21 4 Mince- 
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BOIL a neat's tongue two Mo then ſkin 
it, and chop it as ſmall as poſſible, chop very 
ſmall three pounds of freſh beef-ſuet, three 
Pounds of good baking apples, four pounds of 
currants waſhed clean, picked, and well dried 
before the fire, one pound of jar-raiſins ſtoned 
and chopped ſmall, and one pound of powder- 
ſugar, mix them all together, with half an 
ounce of mace, the ſame of nutmeg grated, 
cloves and cinnamon a quarter of an ounce of 
each, and one pint of French brandy, and make 
a rich puit-paſte ; as you fill the pie up, put in 
a little candied citron and orange cut in ſmall 
pieces; what you have to ſpare put cloſe down 
in a pot and cover it up, put no citron or orange 
in till you ule it. 


7 0 make a Mrxcz-Pre without Mrar. 


CHOP fine three pounds of ſuet, and three 
pounds of apples, when pared and cored, waſh 
and dry three pounds of currants, ſtone and chop 
one pound of jar-raiſins, beat and ſift one pound 
and a half of loaf-ſugar, cut ſmall twelve ounces 
of candied orange-peel, and ſix ounces of citron, 
mix all well together, with a quarter of an 
ounce of nutmeg, half a quarter of an ounce 
of cinnamon, fix or eight cloves, and half a 


Pint of French brandy, put it cleſe, and keep 
it for uſe. 


A Cop- 


Hf 
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| A Conrtin-Pisg. + 


GATHER {mall codlins, put them in a 
clean braſs pan with ſpring-water, lay vine leaves 
on them, and cover them with a cloth wrapped 


round the cover of the pan to keep in the ſteam; 
when they grow ſoftiſh, peel off the ſkin, and 


put them in the ſame water with thevine-leaves, 
hang them a great height over the fire to green, 


when you ſee them a fine green, take them out 


of the water, and put them in a deep diſh, with 
as much powder or loaf ſugar as will ſweeten 
them, make the lid of rich putt-paſte, and bake 


it; when it comes from the oven, take off the 


lid; and cut it in pieces like ſippets, and ſtick 


them round the inſide of the pie with the 
points upward, pour. over your codlins a good 


cuſtard made thus: — Boil a pint of cream, 


with a ſtick of cinnamon, and ſugar enough to | 
make it a little ſweet; let it ſtand 1 till cold, then 
put in the yolks of four eggs well beaten, ſet it 

on the fire, and keep ſtirring it till it grows 
thick, but do not let it boil, leſt it curdle, then 
put it into your pie, pare a little lemon thin, 
cut the peel like ſtraws, and lay it on yur cod 


- lins over the top. 


BP Henn-Piy for Lenv.. | 
TAKE lettuce, leeks, ſpinage, beets, and 


_ parſley, of each a handful, give them a boil, then 
chopthem ſmall, and haveready boiled in a cloth = 
_ one quart of groats, with two or three onions in 
5 them, put 1 1 in a enen with the herbs, 

a * and 
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and a good deal of falt, a pound of butter, and 
a few apples cut thin, ſtew them a few minutes 
over the fire, fill your diſh or raiſed cruſt with 
it; one hour will bake it, then ſerve it up. 


A VeNnIisON te 


BONE a breaſt or ſhoulder of veniſon, ſeaſon 
it well with mace, pepper, and alt, lay it in a 
deep pot, with the beſt part of a neck of mutton 
cut in ſlices, and boil over the veniſon, pour in a 
large glaſs of red wine, put a coarſe paſte over it, 
and bake it two hours in an oven; then lay the 
veniſon in a diſh, and pour the gravy over it, and 
put one pound of butter over it; make a good 
puff-paſte, and lay it near half an inch thick 
round the edge of the diſh; roll out the lid, 
which muſt be a little thicker than the paſte on 
the edge of the diſh, and lay it on, then roll out 
another lid pretty thin, and cut in flowers, 
leaves, or whatever form you pleaſe, and lay it 
on the lid; if you do not want it, it will keep 
in the pot it was baked in eight or ten days, but 
keep the cruſt on, to prevent the air from getting 
into it. A breaſt and ſhoulder of veniſon! 13 
the moſt proper for a paſty, . 


A Horrzxror Pre. 


BOIL and bone two calf” s-feet, clean very 
Well a calf's-chitterling, boil it and chop | it {mall, 
take two chickens and cut them up as for eat- 
jung, put them in a ſtewpan, with two ſweet- 
| breads, a quart of veal or mutton-gravy, half an 
ounce of morels, Chyan Pepper i and ſalt to Four 

12 late, 
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palate, ſtew them all together an hour over a 
gentle fire, then put in ſix forcemeat- balls that 
have been boiled, and the yolks of four hard 
eggs, and put them in a good raiſed cruſt that 
has been baked for it, ſtrew over the top of 
your pie a few green-peas boiled as for eating; 

or peel and cut ſome young green brocoli-ſtalks 


about the ſize of peas, give them a gentle boil, 
and ftrew them over the top of your pie, and 
ſend it up hot without a lid, the lame way as 


the French Pie. 5 


4 BRI DE 8 PIE, 
BOIL two calf's-feet, pick the meat from 


the bones, and chop it very fine, ſhred ſmall one 


pound of beef: ſuet and a pound of apples, waſh 
and pick one pound of currants very ſmall, dry 
them before the fire, ſtone and chop a quarter 
of a pound of jar raiſins, a. quarter of an ounce 


of cinnamon, the ſame of mace or nutmeg, two 
ounces of candied citron, two ounces of candied 
lemon cut thin, a glaſs of brandy, and one of 
Champagne, put them in a China diſh with a 


rich puff paſte over it, roll another lid, and cut 


it in leaves, flowers, e and Put a glaſs 


ring in it. 


1 Ez Pix. | 


SKIN abd waſh! your eels very clean, cut 


them in pieces an inch and a half long, ſeaſon 


them with pepper, ſalt, and a little dried ſage 
rubbed ſmall, raiſe your pies about the ſize of 


| the inſide of a plate, fil your pies with eels, 


„ : . 


5 . 
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put in a tea-cupful of groats to ſwell, grate the 
_ crumb of a penny-loaf, and pour a gil of boil- 
ing milk on them, ſhred half a pound of beef- 


ſalt, and nutmeg to your palate,mix them all up 
together, have ready the giblets ſeaſoned very 
well with pepper and ſalt, and lay them round 
2 deep dic, then. put a pound of 75 beef over 
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lay a lid over them, and bake them in a quick 
oven; they require to be well baked, 


To make a LoBSTER-PIE. 
TAKE two or three good freſh lobſters, take 


out all the meat and cut it in large pieces, put 


a fine puff. paſte round the edge of your diſh, 
then put in a layer of lobſters, and a layer of 


oyſters, with bread-crumbs and ſlices of but- 


ter, a little pepper and ſalt; then a layer of lob- 


ſters, &c. till your diſh is full, then take the red 
part of the lobſter, pound it fine, with chopped 
_ oyſters, crumbs of bread, and a little butter; 
make them into {mall butts. and fry them, then 
lay them upon the top of your pie; boil the 


ſhells of your oyſters to make a little gravy, put 


to it a little pepper and ſalt and the oyſter. liquor, | 


ſtrain it through a ſieve, and fill your pie with 


it, then lay on your cruſt, and ſtick a few ſmall 
N in the middle of your pie, and ſend it to 
the oven. It is a Senteel corner-diſh for MUIR, | 


4 Yorkfbire GiBLew- Pre. 
WHILST the blood of) your gooſe 3 is warm, | 


ſuct very fine, chop two leeks, and four or five 
teaves of ſage ſmall, three yolks of eggs, pepper, 


me 
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the pudding in the middle of the diſh, pour in 


half a pint of gravy, lay on a good paſte, and 
bake it in a moderate oven. 


4 Rook-Pte. 


SKIN and draw ſix young rooks, and cut out 
the back bones, ſeaſon them well with pepper 
and falt, put them in a deep diſh, with a quar- 
ter of pint of water; lay over them half a pound 
of butter, make a good puff-paſte, and cover 


the diſh, lay a paper over it, for it requires a 
good deal of baking. 


A * Visier hs 


LAY marrow or beef-ſuet, ſhred very fine, i in 
the bottom of your diſh; cut into ſteaks the beſt 


end of a neck of veal, and lay them in, ſtrew over 
them ſome marrow or ſuet, it makes them eat 
tenderer; ſtone a quarter of a pound of jar-raiſins, 


chop chem a little, waſn half pound of currants 
and put them over the ſteaks, cut three ounces 
of candied citron, and two ounces of candied 

orange, and lay them on the top; boil half a pint 


of ſweet mountain or ſack, with a ſtick of ein- 


namon, and pour it in, lay a paſte round the 
diſh, and then lid it; an hour will bake it; 
when it comes out of the oven, put in a glaſs of 


5 French aprons or ſhrub, and ſerve it up. 


An Ozv3-Piv, | * 


cuir A fillet of veal in thin ices, Wie 
ever with OTE of £885, [trew over them a few 
5 crumbs 
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crumbs of bread, ſhred a little lemon-peel very 
fine, and put on them, with a little grated nut- 
meg, pepper, and ſalt, roll them up very tight 
and lay them in a pewter-diſh, pour over them 


half a pint of good gravy made of bones, put 
half a pound of butter over it, make a light paſte, 
and lay it round the diſh, roll the lid half an inch 
thick and lay it on. Make a beef olive- pie the 
lame way. 


4 ſavoury Ve AL-Pi b. 
CUT a loin of veal into ſteaks, ſeaſon | it with 


beaten mace, nutmeg, pepper, and ſalt: lay the 
meat in your diſh, with ſweetbreads ſeaſoned 


with the meat, and the yolks of ſix hard eggs, a 


pint of oyſlers, and half a pint of good gravy: lay 
round your diſh a good puff-paſte, half an inch 
thick, and cover it witha lid of the ſame thickneſs; 
bake it in a quick oven an hour and a quarter; 
when you take it out of the oven, cut off the 
lid, then cut the lid in eight or ten pieces, and 
Rick 3 it round the inſide of the rim, cover the 
meat with ſlices of ene and ſerve it up. 


To make fevoury PATTIES. 
TAKE one pound of the inſide of a cold loin 


of veal or the ſame quantity of cold fowl, that 
has been either boiled or roaſted, a quarter of a 


pound of beef-ſuet, chop them as ſmall as poſ- 


ſible, with ſix or eight ſprigs of parſley, ſeaſon 


them well with half a nutmeg grated fine, pep- 


per and ſalt, put them in a toſſing- pan, with half 
E Pint of vealgravys thicken the gravy with a 


little ; 
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| little flour and butter, and two ſpoonfuls of 
cream, and ſhake them over the fire two minutes, 
and fill your patties —You muſt make your 
patties thus: Raiſe them of an oval form, and 
bake them as for cuſtards, cut ſome long nar- 
row bits of paſte, and bake them on a duſting- 
box, but not to go round, they are for handles ; 
fill your patties when quite hot with the meat, 
then ſet your handles a-croſs the patties ; they 
will look like baſkets if you have nicely pinched 
the walls of the patties when you raiſed them, 
five will be a diſh; you may make them with 
ſugar and currants inſtead of en, 1 


1 Parrs. 


cor half a pound of a leg of veal i very fall, 
with fix oyfters, put the liquor of the oyſters 
to the crumb of a penny-loaf, mix them to- 
gether with a little ſalt, put it in a toſſing- pan, 
with a quarter of a pound of butter, and ke 
ſtirring it for three or four minutes over the fire, 
then make a good puff. paſte, roll it out, and 
cut it in little bits about the ſize of a crown- 
piece, ſome round, ſquare, and three-cornered, 
put a little of the meat upon them, and lay a lid 
on them, turn up the edges as you would a paſty, 


to keep in the gravy, fry them in a panful of 


hog's-lard; they are a pretty corner-diſh for 

dinner or ſupper. If you want them for gar- 
niſh to a cod's head, put in only oyſters ; j gy = 
are N 2 for a calf s-head haſh. 


G N * 
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| Sweet PATTIES, | 
TAKE the meat of a boiled calf” s-foot, tw 


large apples, and one ounce of candied orange; 
chop them very ſmall, grate half a nutmeg, mix 


them with the yolk of an egg, a ſpoonful of 
French brandy, and a quarter of a pound of 


currants clean waſhed and dried, make a good 
puff paſte, roll it in different ſhapes, as the Fried 


ones, and fill them the ſame way ; you may 
either bake or fry W are a prony 


ſide-diſh for lupper. 


Common PATTIES. 
TAKE the kidney-part of a very fat loin 1 . 


veal, chop the kidney, veal, and fat very ſmall 
all together, ſeaſon it with mace, pepper, and 


ſalt, to your taſte, raiſe little patties the ſize of 


a tea- cup, fill them with the meat, put thin lids 
on them, bake them very criſp; five-i is enough : 
for a fade. din. 7 


1 70 nale fine. ParriIES, 5 
SLICE either turkey, houſe-lamb, or chicken, : 


with an equal quantity of the fat of lamb, loin 
of veal, or the inſide of a ſurloin of beef, a litle . 
| parſley, thyme, and lemon- peel ſhred, put it all 


in a marble-mortar, and pound it very fine, ſea- 


ſon it with white pepper and ſalt, then make a 
fine puff-paſte, roll it out in thin ſquare ſheets, 
put che forcemeat in the middle, cover it over, 
cloſe them all round, and cut he paſte even. Juſt. 


Som Ek 1 before 
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before they go into the oven waſh them over 
with the yolk of an egg, and bake them twenty 
minutes in a quick oven, have ready a little 
white gravy, ſeaſoned with pepper, ſalt, and a 
little ſhalot, thickened up with a little cream or 
butter ;. as ſoon as the patties come out of the 
oven, make a hole in the top, and pour in 
ſome gravy, you mult take care not to put too 
much gravy in for fear of its running out at 
the ſides, and ae che patties. 


To make common F. RITTER S. 


; TAKE half a pint of ale and two eggs, beat 
in as much flour as will make it rather thicker | 
than a common. pudding, with nutmeg and 
ſugar to your taſte, let it ſtand three or four 
minutes to riſe, then drop them with a ſpooninto 
a pan of boiling lard, fry them a light brown, 
drain them on a fieve, ſerve them up with ſugar 
| grated over them, and ene in a boat. N 


We) mals APPLE: FarrTeRs. 


PARE the largeſt baking apples you can 
get, take out the core with an apple-ſcraper, cut 
them in round ſlices, and dip them in batter, 

made as for common fritters, fry them criſp, 

ſerve them up with ſugar grated over them, 
and wine-ſauce in a boat —They are pro- 
per for a ſicde din for ſupper. | Mw 


75 nale Crany FRITTERS. | 5 


BEAT two eggs exceedingly well, with 3 
pee of cream, one of ratafia water, one 


VV 
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ounce of loaf- ſugar, and two ſpoonfuls of flour, 
grate in half a nutmeg, have ready waſhed and 
dried clary leaves, dip them in the batter, and 
fry them a nice brown; ſerve them up with 
quarters of Seville oranges laid round them 
and FRO melted butter 1 in a boat. 


75 make Nee FRITTERS. 4) 


GRATE two Naples biſcuits, pour over them 
half a gill of boiling cream; when it is almoft 
cold, beat the yolks of four eggs to a ſtrong 
"froth, beat the biſcuits a little, then beat both 
together exceedingly well, pour to it two ounces 
of ſugar, and as much juice of raſpberry as will 
make it a pretty pink colour, and give it a pro- 
per ſharpneſs; drop them into a pan of boiling 
lard, the fize of a walnut; when you diſh them 
up, ſtick bits of citron in ſome, and blanched 
almonds cut length-ways in others; lay round 
them green and yellow ſweetmeats, and ſerve 
them up. — They are a . corner-dith for 
either dinner or lupper. N 


277 nale Taxskr-Fnirrkks. 


AKE the crumb of a penny-loaf, pour on 
15 half a pint of boiling: milk, let it ſtand an 
hour, then put in as much juice of tanſey as will 
give it a flavour, but not to make it bitter, then 
make it a pretty green with the juice of ſpinage, 
put to it a ſpoonful of ratafia water, or brandy, 
ſweeten. it to your taſte, grate therind of half a 
lemon, beat the yolks of four eggs, mix them 
all been Wen in a e W four 

ounces 
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ounces of butter, ſtir it over a ſlow fire till it is 


quite thick, take it off, and let it ſtand two or 
three hours, them drop them into a panful of 


boiling lard ; a ſpoonful is enough for a fritter; 


ſerve them up with ſlices of orange round them, 


grate ſugar over them, and wine- ſauce in a boat. 


To make PLUM FRITTERS i RICE. 


GRATE the crumb of a penny-loaf, pour 


over it a pint of boiling cream, or good milk, 
let it ſtand four or five hours, then beat it ex- 


ceedingly fine, put to it the yolks of five eggs, 


four ounces of ſugar, and a nutmeg grated; | 
beat them well together, and fry them in hog's- 

| lard; drain them on a ſieve, and ſerve them 
up with wine-ſauce under them. | 


N. B. Lou may put currants in if you pleaſe. D 


To make WATER FRITTERS.. Fe 
TAKE a quart of water, five or ſix ſpoonfuls 8 


of flour, (che batter muſt be very thick) and a 
little ſalt, mix all theſe together, and beat the 
yolks and whites of eight eggs with a little 

brandy, then ſtrain them through a hair-ſieve, : 
and put them to the other things; the longer 
| they ſtand before you fry them the better. Juſt 

before you fry them, melt about half a pound 


of butter very thick, and beat it well in; you 
muſt not turn them, and take care not to burn 


them: the beſt thingt to fry them! in ! is fine lard. 
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To make FRENCH BANCEES. 


TAKE half a pint of water, a bit of lemon- 
peel, a bit of butter the bigneſs of a walnut, a 
little orange-flower water; let theſe boil three 
or four minutes; then take out the lemon-peel, 
and add to it a pint of flour, keep the water 
boiling and ſtirring all the while till it is ſtiff, 
then take it off the fire, and put in fix egos, 
leaving out the whites of three; heat theſe well 
for about half an hour, till they come to a ſtiff 

paſte, drop them into a pan of bolling lard with 
a tea-ſpoon; if they are of a right lightneſs they 
will be very nice; keep ſhaking the pan till they 
time till they are of a light brown. A large 
diſh will take ſix or ſeven minutes boiling ; 
when done enough, put them into a diſh that 

will drain them, ſet them by the fire, and ſtrew 

tine ſugar over them. 


To male GERMAN Purrs. 


PUT alk a pint of good milk into a tofling- 
8 pan, and dredge it in flour till it is thick as haſty- 
pudding, keep ſtirring it over a ſlow fire, till it 
is all of a lump, then put it in a marble-mor- 

tar; when it is cold put to it the yolks of three 
eggs, four ounces of ſugar, a ſpoonful of roſe- 
water, grate a little nutmeg, and the rind of half 
a lemon, beat them together an hour or more, 
when it looks light and bright, drop them into 
a pan of boiling lard with a tea- ſpoon, the ſize 
of a large nutmeg, they will riſe, and look like 
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a large yellow plumb, if they are well beat: as 
you fry them, lay them on a ſieve to drain, 
| grate ſugar round your diſh, and ſerve them 


up with ſack for ſauce.—It is a proper corner- 
diſh for dinner or ſupper. 


To make Gorrrs. 


BEAT three: eggs well, with three fpoonfuls 
of flour and a little ſalt, then mix them with a 
pink of milk, an ounce of ſugar, and half a nut- 
meg grated, beat them well together, then 
make your gofer- tongs hot, rub them with freſh. 
butter, fill the bottom part of your tongs, and 
clap the top up, then turn them, and when a 
fine brown on both ſides, put them in a diſh, 
and pour white-wine ſauce over them; five is 
enough for a diſh ; do not lay them one upon 
another, it will make them ſoft.— Lou may 


= * in currants if Tor pleaſe. 


7 make Warn PANCAKES. 55 
BEAT four eggs well, with two ſpoonfuls of 


fine flour, and two of cream, one ounce of loaf- 


ſugar, beat and ſifted, half a nutmeg grated, 
put a little cold butter in a clean cloth, and rub 
your pan well with it, pour in your batter, and 
make it as thin as a wafer, fry it only on one 
ſide, put them on a diſh, and grate ſugar betwixt 
N ane and ſend them hot to the table. 


7 0 make Crzan PANCAKRS, 


TAKE the yolks of two eggs, mix them with 
Half a pint of good cream, two ounces of ſugar, 
3 DES rub 
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rub your pan with lard, and fry them as thin 
as poſſible; grate ſugar over them, and ſerve 
them up hot, LG 
To make CLARY PANCAKES. 
BEAT three eggs with three ſpoonfuls of 

955 flour, and a little ſalt, exceedingly well, 
mix them with a pint of milk, and put lard into 
your pan; when it is hot, put in your batter as 

thin as poſſible, then lay it in your clary-leaves, 
and pour a little more batter thin over them; 
fry them a fine brown, and ſerve them wp 


To make BATTER PANCAKES. 


BEAT three eggs with a pound of flour very 
well, put to it a pint of milk, and a little ſalt, 
fry them in lard or butter, grate ſugar over 
them, cut them in quarters, and lerve them up. 


To mole fine PANCAKES. 


TAKE a pint of cream, eight eggs (leave 
out two of the whites) three ſpoonfuls of ſack, 
or orange-flour water, a little ſugar, if it be 


agreeable, a grated nutmeg; the butter and 


cream muſt be melted over the fire; mix all 
together, with three ſpaonfuls of flour; butter 
the frying-pan for the firſt, let them run as 
thin as you can in the pan, fry them quick, 
and ſend them up hot. 


os make TaNsgy PANCAKES. PO 


' BEAT four eggs, and put to them half a pint 
of cream, four Tpoonfuls of Hour, and two of 


ine 
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fine ſugar, beat them a quarter of an hour, then 
put in one ſpoonful of the juice of tanſey, and 
two of the juice of ſpinage, with a little grated 
nutmeg, beat all together, and fry them in 
freſh butter: garniſh them with quarters 
of Seville oranges, grate double-refined ſugar 
over them, and ſend them wy hot, | 


To make a fink-coloured PA N ARE. 


BOIL a large beet- root tender, and beat it 
fine in a marble mortar, then add the yolks of 
four eggs, two ſpoonfuls of. flour, and three 
ſpoonfuls of good cream, ſweeten it to your 
taſte, grate in half a nutmeg, and put in a 
glaſs of brandy; beat them all together half 
an hour, fry them in butter, and garniſh them 
with green ſweetmeats, preſerved apricots, or 
green ſprigs of myrtle.—lt is a pretty corner- 
diſh for either dinner or r ſupper, 


. CHAP. YL. . 
 Obfervations on robbie 


Ban and cuſtard puddings require me, 
and a moderate oven, that will raiſe and 
not burn them; batter and rice puddings a quick 
oven, and always butter the pan or diſh before 
you pour the pudding in; when you boil a pud- 
ding, take great care your clothis very clean, dip 
it in boiling water, and flour it well, and give 
your cloth a Make; if you boil it in a baſon, 

. butter 
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= cloſe, It will take four r hours boiling. 
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butter it and boil it in plenty of water, and 
turn it often, and do not cover the pan: when. 
enough take it up in the baſon, let it ſtand a few 
minutes to cool, then untie the ſtring, wrap the 
cloth round the baſon, lay your diſh over it, 


and turn the pudding out, and take the baſon 


and cloth off very carefully, for very often a 
light pudding is broke in turning out. 


4 HUNTING PUDDING. 
BOIL the ſkins of two lemons very. RI | 


and beat them very fine; beat half a pound of | 


almonds in roſe-water and a pound of ſugar 


very fine, melt half a pound of butter, and let 
it ſtand till quite cold; beat the yolks of eight 


eggs and the whites of four, mix them, and 


beat them all together, with a little orange- 


flour water, and bake 1 it in an oven. 


"oy make a baked ArronD-PupDING. - 
BEAT eight eggs, and mix them with a pint 


of good cream, and a pound of flour, beat them 
well together, and put to them a pound of beef- 
ſuet chopped very ſine, a pound of currants well 
cleaned, half a pound of jar-raiſins, ſtoned and 
chopped ſmall, a quarter of a pound of pow- 
dered ſugar, two ounces of candied citron, the 


ſame of candied orange cut ſmall, grate a large 


nutmeg, and mix all well together, with half 


a gill of brandy, put it in a cloth, and tie i eg 


ys 


x "0 
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To make a baked Kinde (7 5 


HALF a pound of apples well boiled and 
pounded, half a pound of butter beaten to. a 
cream, and mixed with the apples before they 
are cold, and fix epgs with the whites, well 

beaten and ftrained, half a pound, of ſugar, 
pounded and ſifted, the rinds of two lemons, 
well boiled and beaten, ſift the peel into clean 
water twice in the boiling, put a thin cruſt in 


the bottom and rims of your dim. "FE an 
| hour will bake it. 


1 
Ars 


A bailed CusTARD PoppInG. | 


BOIL a ſtick or two of cinnamon in a quart 
of thin cream, with a quarter of a pound of 
ſugar; when it 1s cold put in the yolks of fix 

eggs well beat, and mix them together; ſet it 
cover a ſlow fire, and ſtir it round one. way, till 
it grows pretty thick, but. do not let it boil, 

take it off, and let it ſtand till 3 it be quite cold, 15 
butter a cloth very well and dredge it with flour, | 

put in your cuſtard, and tie it up very cloſe; it 
will take three quarters of an hour boiling ; 5 
when you take it up, put it in a round baſon 

to cool a little, then untie the cloth, and lay 
the diſh on the bowl, and turn it upſide down; 
be careful how you take off the cloth, for a ve- 
ry little will break the pudding; j "grate. over it 
a little ſugar; for ſauce, white wine thickened 
with flour and butter put in the diſh, 


A Le- 
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4A LEMoONn-PupDING, 
BLANCH and beat eight ounces of Jordan- 


almonds, with orange-flour water, add to 


them half a pound of cold butter, the yolks of 
ten eggs, the juice of a large lemon, half the 


rind grated fine, work them in a marble mor- 
tar, or wooden baſon, till they look white and 
light, lay a good puff: paſte pretty thin in the 


bottom of a China-diſh, and pour in your pud- 


ding; it will take half an hour . 


To make a Ltmon-Pu DDING a. ſecond way, 
GRATE the rinds of four lemons, and the 


juice of two or three, as they are in fize, then 
take two biſcuits grated, three quarters of a 
pound of boiled butter, with half a pound of 
ſugar diſſolved in the yolks of twelve eggs, and 
four whites well beat, with a little ſalt, and a 


quarter of a nutmeg grated; mix all together 
very well, and put it into a diſh; put a nice 


paſte round the edge before it goes into the 


oven. Half an hour will bake 1 TY | 


75 8 LEeMON-PUDDING a third Way. 


| TAKE a pound of flour well dried and ſifted, 
a pound of fine ſugar beat and fifted; the rind 


of a lemon grated, twelve eggs, the yolks beat 
a little by themſelves, and the whites beat till 
they are all froth, then gently mix all together, 
| put it in a pan, and bake 1 it Juſt half an hour. 


| A ground 


— 
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A ground Rice-PuppinG. | 


BOIL four ounces of ground rice in water 1 
till it be ſoft, then beat the yolks of four eggs, 1 
and put to them a pint of cream, four ounces 1 
of ſugar, and a quarter of a pound of butter, 1 


mix them all well together. 1 4 
An Orxance-Puppino. | = 

| BOIL the rind of a Seville orange very ſoft, 1 
beat it in a marble-mortar, with the juice, put 1 
to it two Naples biſcuits grated very fine, half | 


a pound of butter, a quarter of a pound of ſu- 
gar, and the yolks of ſix eggs, mix them well © {| 
together, lay a good pufi-paſte round the edge i q 
of your China-diſh, bake it in a gentle oven 
half an hour; you may make a lemon-pud- | 
ding the ſame way, by putting in a lemon 1 in- 
| ſtead of the orange. 


To 95 an Orancr-PuppinG a fecond way. 


TAKE the rinds of fix oranges, boil them 
till they are tender, changing the water as often 
as you find it bitter, cut them very fine, then 
pound and ſift three quarters of a pound of loaf= |! 
| ſugar, waſh very well three quarters of a pound 
of butter, then take twelve eggs, leaving four 
of the whites out; mix all well together, but= _ | 
ter the bottom of the diſh well, and make a 
rich cruſt, which muſt be put at the bottom. 5 | 
Bake it nicely - It mult not be too brown. | 
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Carr's-Foor PupDING. 

BOIL a gang of calf's-feet, take the meat 
from the bones, and chop it exceedingly fine, 
put to it the crumb of a penny-loaf, a pound 

of beef-ſuet ſhred very ſmall, half a pint of 
cream, four ounces of citron cut ſmall, two 
ounces of candied orange cut like ſtraws, a large 
nutmeg grated, and a large glaſs of brandy, 
mix them all very well together, butter your 
cloth, and duſt it with flour, tie it cloſe up, boil 
it three hours; when you take the pudding up, 
it is beſt to put in a bowl that will juſt hold 
it, and let it ſtand a quarter of an hour before 
you turn it out, lay your diſh upon the top of 
the baſon, and turn it ROSE: down, 


4 boiled Rics-PuppING. 


: BOIL a quarter « of a pound of rice in water 
= til! it be ſoft, and put it in a hair- ſieve to drain; 
beat it in a marble-mortar, with the yolks of D 
five eggs, a quarter of a pound of butter, the 
ſame of ſugar, grate a ſmall nutmeg, and' the 
rind of half a lemon, work them well together 
for half an hour, then put in half a pound of 
currants well waſhed and cleaned, mix them 
well together, butter your cloth ard tie it up, 
| boll it an hour, and Fare; it »þ | wh hin | 
| wine ſauce. | RE BE | 


. * * 7 . 2 ; * N 
a » * 4 „ „ * 


* 1 » : * 
3 2 B * > 0 5 
- * 3 = . * 
in # x 5 » 4 4 
#. ad - 1 4 
- « "I 
2 o 
N e » F 
| | | B . | 
% e f £ 2 . 
4 I - 1 . 4 1 F 
— * 2 PL * * * a : | 
: 1 e 7 . 
CT ; 


ENGLISH | HOUSEKEEPER. 273 


 BREAD-PUDDING. | 


TAKE the crumb of a penny-loaf, and pour 
on it a pint of good milk boiling hot, when it 
is cold, beat it very fine, with two ounces of 
butter and ſugar to your palate, grate half a 
nutmeg in it, beat it up with four eggs, and 


put them in, and beat all together, near half 


an hour, tie it in a cloth, and boil it an hour; 


you may put in half a pound of currants for 


change, and Oe over It a white-wine ſauce. | 


To male a boiled Bazap-PupDinG a frond | 


wa in 


TAKE the inſide of a penny-loaf, grate it 


1 fine, add to it two ounces of butter, take a 


pint and a half of milk, with a ſtick of cinna- 
mon; boil it, and Pour it over the bread, and 
cover it cloſe till it is cold, then take fix eggs 
beat up very well with role-water, mix them 
all well together, ſweeten it to your e and 


boil it one hour. 5 5 


To Je a Niez Parr; 


BOIL half a pint of milk with A bit of | Fin, ? 


namon, four She with the whites well beat 


the rind of a lemon grated,” half a pound eo 
ſuet chopped fine, as much bread as will da; 
pour your milk on the bread and fuet, keep 
mixing it till cold, then put in the lemon- peel, 


eggs, a little ſugar, and ſome nutmeg. grated 


fine. Either bake or boil ” as 0" think 


75 


oy Proper. 
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To make a PLAIN PUDDING. 


BEAT the yolks and whites of three eggs, 
with two large ſpoonfuls of flour, a little falt, 
and half a pint of good milk or cream, make it 
the thickneſs of a pancake-batter, and beat all 
pal er together. TORT an hour will Boll it Wt 


þ 


To make a SIPPET PouppinG. 


CUT a penny-loaf as thin as poſſible, 1 5 * 
layer of bread in the bottom of a pewter-diſh, 
then ſtrew over it a layer of marrow or beef- 
ſuet, a handful of currants, then lay a layer of 
bread, and ſo on, till you fill the diſh, as the 
firſt; let the marrow or ſuet and currants be at 
the top, beat four eggs, and mix them with a 
quart of cream, a quarter of a pound of ſugar, 
and a large nutmeg grated, pour it on your difh, 
and bake it in a moderate oven; when it comes 
out of the denz pour over r it white-wine ſauce. _ 

An Arxicor PUDDING. OS 
TAKE twelve large apricots, pare them, and 
give them a ſcald in water, till they are ſoft, 
then take ont the ſtones, grate the crumb of a 
penny-loaf, and pour on it a pint of cream boil- 

ing hot, let it ſtand till half-cold, then, add a 
Auarter of a pound of ſugar, and the yolks, of 

four eggs, mix all together with a. glaſs of Ma- 
deira wine, pour it in a diſh, with thin puff. palte 
round, OE? it half a an a hour! in 12 jnoderate oven. 


ATRANS“ 
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4 TRANSPARENT PupDpiNG. 


BEAT eight eggs very well, and put them in 

a pan, with half a pound of butter, and the 
ſame weight of loat-ſugar beat fine, a little 
grated nutmeg, ſet it on the fire, and keep ſtir- 
ring it till it thickens like buttered eggs, then 


put it in a baſon to cool, roll a rich puff. paſte 


very thin, lay it round the edge of a China- diſh, 


then pour in the pudding, and bake it in a mo- 
derate oven half an hour, it will cut light and 
clear.—It is a pretty pudding for a corner 107 


Kan and aumiddle for e 


18 Venice. PubDino;' 


BOIL four ounces of vermicelli 1 in a pint 
* new milk till it is ſoft, with a ſtick or two 
of cinnamon, then put in half a pint' of thick 


cream, a quarter of a pound of butter, a quar- 


ter of a pound of ſugar, and the yolks of four | 
beaten £8858. —Bake. *. in an 5 gre ; 


_— " „ — 
*1 # & * 
- * 


without a Patte. 


A red. $400-PUDDING. 1% ls 


TAKE two ounces of lago, boil it in water, 


With a ſtick of cinnamon, till it be quit ſoft anc 


thick, let it Rand till quite, cold; in the. mean 
time grate the crumb of a halfpenny-Joaf, and 
pour over it a large glaſs of red wine, chop. four 
ounces of marrow, and half a pound of ſugar, 
and the yolks of four beaten eggs, beat them all 


ae for a quarter of an hour, 5 A puff⸗- 


paſte 


4 | 
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paſte round your diſh, and ſend it to the oven; 
when 1t comes back ſtick it over with blanched 


almonds cut the long way, and bits of citron 
cut the ſame; lend it to table. 


4 . Taxszy-PUDDING. 


GRATE four Naples biſcuits, put as much 
cream boiling hot as will wet them, beat the 
yolks of four eggs, have ready a few chopped 
tanſey-leaves, with as much ſpinage as will 
make it a pretty green, be careful you do not 
put too much tanſey in it, it will make it bit- 
ter, mix all together when the cream is cold 

with a little ſugar, and ſet it over a ſlow fire 

till it grows thick, then take it off, and when 
cold put it in a cloth, well buttered and floured, 

tie it up cloſe, and let | it boil three quarters of : 
an hour, take it up in a baſon, and let it ſtand 


one quarter, then turn it carefully out, and put 
White-wine ſauce round! it. 


N Taxszr-Pobpinc with ALmonDs. 


: ' BLANCH four ounces of almonds, and beat 
them very fine, with roſe-water, ſlice a French 
roll very thin, put on a pint of cream boiling 
hot, beat four eggs very well, and mix with the 
eggs when beaten a little ſugar, : and grated nut- 
meg, a glaſs of brandy, a little Juice of tanſey 
and the juice of ſpinage to make it green, put 
all the ingredients into a ſtewpan, with a quar- 
ter of a pound of butter, and give it a gentle 
| boil; you may either boil it or bake it in a 
diſh, either with a cruſt or writing- paper. N 
5 A Tan- 


ENGLISH HOUSEKEEPER. 175 


A TansEgy-PUDDING of ground RIcE. 
- BOIL fix ounces of ground rice in a quart of 
good milk, till it is ſoft; then put in half a pound 
of butter, with ſix eggs very well heat, and ſugar 
and roſe-water to make it palatable ; beat ſome 
ſpinage in a mortar, with a few leaves of tanſey, 
ſqueeze out the juice through a cloth, and put 
it in; mix all well together, cover your diſh with 
writing-paper well buttered, and pour it in; 
three quarters of an hour will bake it; when 
you diſh it up, ſtick it all over with a Seville « or 
ſweet orange in half quarters. 


4 $ac0-PuppiNG another ay. 


50ʃl. two ounces of ſago till it is quite thick 
in milk, beat ſix eggs, leaving out three of the 
whites, put it to half a pint of cream, to 
ſpoonfuls of ſack, nutmeg and 15 to your 
taſte; ; put a Panke round your diſh. 


Lille GrrzonPopmnat, 0 


TAKE half a pint of cream, one ſpoonful | 
of fine flour, two ounces of ſugar, a little nut- 
meg, mix it all well together, with the yolks 
of three eggs, put it 1n tea-cups, and flick in it 
two ounces of citron cut very thin; bake them 


in a pretty quick oven, and turn them out upon 
a China-difh. — bir ive is Kern, 12 for a ſide-diſh. 


A baked TANSEY- PuppinG. 


' GRATE the crumb of a penny-loaf, pour 
on it a Hint of boiling milk, with a quarter f 
5 A pound 
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a pound of butter in it, let it ſtand till almoſt 
cold, then beat five eggs, and put them in, with 
a quarter of a pound of ſugar, a large nutmeg 

grated, and a glaſs of brandy, ſtir them about, 
and put them in a toſſing-pan, with as much 


juice of ſpinage as will green it, and a little 


tanſey chopped ſmall, ſtir it about over a ſlow 
fire till it grows thick, butter a ſheet of writing 
paper, and lay it in the bottom of a pewter-diſh, 
pin the corners of the paper to make it ſtand 
one inch above the diſh, to keep the pudding 
from ſpreading, and let it ſtand three quarters 
of an hour in the oven; when baked, put the 
diſh over it you ſend it up in, and turn it out 
upon it, take off the paper, flick it round with 
2 Seville orange cut in half quarters, ſtick one 
quarter in the middle, and ſerve it up with 
wine- ſauce. It will look as green as if it had 
not been baked, when turned out. 


Agree CopLine- PuppING. 


GREEN a quart of codlings as for a pie, 
rub them through a hair- ſie ve with the back of 


a wooden ſpoon, and as much of the Juice a 


| beets as will green your pudding, put in the 

crumb of half a penny-loaf, half a pound of 
butter, and three eggs well beaten ; beat them 
all together, with half a pound of ſugar, and 
two ſpoonfuls of cyder; lay a good paſte round 
the rim of the diſh, and pour It in. —Half an 
- hour will bake it. 8 
To 
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Ty male a common Rtcrt-PUuDDING. 


WASH half a pound of rice, put to it three 
pints of good milk, mix it well with a quarter 
of a pound of butter, a ſtick or two of cinnamon 

beaten fine, half a nutmeg grated, one egg wen 
beat, a little ſalt and ſugar to your taſte. 
One hour and a half will bake it in aquick oven; 
when it comes out take off the top, and put the 
pudding in breakfaſt- cups, turn them into a hot 
diſh „like little puddings, and ſerve it up. 


2 Maxxow-PoDDINo. R 


POUR on the crumb of a penny-loaf a pint. " 


of cream boiling hot, cut a pound of beef mar- 
row very thin, beat four eggs very well, then 
add a glaſs of brandy, with ſagar and nutmeg 
to your taſte, and mix themall well up together; 
you may either boil or bake it, three quarters of 
an hour will do it; cut two ounces of citron 
very thin, and ſtick them all over it when you 
diſh It e 


Mazzow-PuppiNG a 22 way. 


HALF boil four ounces of rice, ſhred la. 
pound of marrow very fine, ſtone a quarter of 
a pound of railins, chop them very ſmall, with 


two ounces of currants well dene. den four 


eggs a quarter of an hour, mix it all together, 
with a pint of good cream, a ſpoonful of brandy, 
ſugar and nutmeg to your taſte: you may either 
bake it, or Put it in n hog 8 {kins. : 
N 2 I Ma R- 
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MaRRow-PUDDING a third way. 


BLANCH half a pound of almonds, put 
them in cold water all night, the next day beat 
them in a marble-mortar very fine, with orange- 
flower or roſe- water, take the crumbof a penny- 
loaf, and pour on them a pint of boiling cream; 
whilſt the cream is cooling, beat the yolks of 
four eggs and two whites a quarter of an hour, 
add a little ſugar, and grate nutmeg to your pa- 
late, have ready ſhred the marrow of two bones, 
and mix them all well together, witha little can- 
died orange cut ſmall: this is uſually made to fill 
in {kins, but it is a good baked pudding: if you 
put it in ſkins, do not fill them too full, for i it 
will ſwell, but boil them gently. 


WulrTE PuppINGs : in SKINS. 


WASH half a pound of rice in warm water, 
; boil it in milk till it is ſoft, put it in a ſieve to 
drain, blanch and beat half a pound of Jordan 


almonds very fine with roſe-water, waſh and 


dry a pound of currants, then cut in ſmall bits 
a a pound of hog's-lard, take fix eggs and beat 
them well, half a pound of ſugar, a large nut- 
meg rated, a ſtick of cinnamon, a little mace, 
and a little falt, mix them very well together, 
fill your {kins and boil them. 


DT nale 4 'Quarxixg-PuppING. 


BOIL a quart of cream, and let it Rand till 
almoſt cold, then beat four eggs a full quarter of 
an hour, with a ſpoonful and a half of flo ur, then 
mix them with your cream, add ſugar and nut- 
meg to your palate, tie it cloſe up in a cloth wel 
e 8 butteredi 
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buttered, and let it boil an hour, and turn it 
carefully out. 9 


To make a Quarixo-PuppinG a ſecond way. 


TAKE a pint of good cream, the yolks of 
ten eggs and fix whites, beat them very well, 


and run them through a fine ſieve ; then take 


two heaped ſpoonfuls of flour, and a ſpoonful 


or two of cream, beat it with the flour till it is 


ſmooth, and mix all together, and tie it cloſe. 


up in a diſh or baſon well rubbed with butter, 


and dredged with flour; the water muſt boil 


when you put in the pudding. One hour will 
boil it; ſerve it up with wine-ſauce | in a boat, 


A Yorx$nire PUDDING to bake under MEAT. 


BEAT four eggs, with four large ſpoonfuls of 
fine flour, and a little ſalt, for a quarter of an 


hour, put to them one quart and a half of milk, 
mix them well together, then butter a dripping- : 
pan, and ſet it under beef, mutton, or a loin of 
veal when roaſting, and when it is brown cut 
it in ſquare pieces, and turn it over; when 


well-browned on the under-ſide, ſendi it to table 


on a diſh, — Tou may: mix a boiled ae the 


lame Way. 


= 2 « . 
o ö 8 Þ : 5 
” on f 


4 boiled Mrix-Plopatsl » 1705 


POUR a pint of new milk boiling hot on 
cas ſpoonfuls of fine flour, beat the flour and 
milk for half an hour, then put in three eggs, and 


beat it a little longer, grate in half a tea-ſpoonful 


15 ginger, dip the cloth in boiling water, butter 


well, and flour it, put in the pudding, and'tie 


Ub; ic cloſe UPs and boil 1 it an hour; it requires great 
N J: care 
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care when you turn it our; pour over It thick 
melted butter. 


Hens-PupDING. 


OF ſpi pinage, beets, parſley, and. lecks, take 
each a handful, waſh them, and give thema ſcald 
in boiling water, then ſhred them very ſine, 
have ready a quart of groats ſteeped in warm 
water half an hour, and a pound of hog's-lard 
cut in little bits, three large onions chopped 
ſmall, and threę ſage-leaves hacked fine, put in 
, little ſalt, mix all well together, and tie it cloſe 

z.1t will require to be taken up 1n boiling, to 
kacken che ſtring a little. 


To male a Yam-PUDDING. 7 


TAKE a middling white yam, and either 
boil or roaſt it, then pare off the ſkin and pound 
It very fine, with three quarters of a pound of 
butter, half a pound of ſugar, a little mace, 
cinnamon, and twelve eggs, leaving out half 
the whites, beat them with a little roſe- water. 

You may put in a little citron cut mall, if you 
like it, and bake 1 it nicely. 


. Goosnmeany- "IT ERR Ts 
SCALD half a pint of green rooſeberries i in 
water, till they are ſoft, put them into a ſieve 
to drain, when cold work them through a hair- 
ſieve with the back of a clean wooden-ſpoon, 
add to them half a pound of ſugar, and the ſame 
of butter, four ounces of Naples biſcuits, beat 
ſix eggs very well, then mix all together, and 


beat them a quarter of an hour, pour it in an 


carthen-diſh without Paſte; ; half an hour will 
bake it. 
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To make Nasr inne os 


MAKE a good cold paſte, roll it a quarter of 
an inch thick, and ſpread over it raſpberry jam 
to your own bing, roll it up, and boil it in a 
cloth one hour at leaſt, take it up, and cut it in 
five ſlices, and lay one inthe middle and the other 
four round it, pour a little good melted butter 
in the diſh, and grate ſine ſugar round the edge 


of the gin. — lt 18 JOOST” for a corner Or r ide | 


for dinner, 


70 make Damson DunPLINGs. 


MAKE a good hot paſte cruſt, roll it pretty 
thin, lay it in a baſon, and putin what quantity 
of damſons you think proper, wet the edge of 


the paſte, and cloſe it up, boil it in a cloth one 


hour, and ſend it up whole; pour over it melted _ 
butter, and grate ſugar round the edge of the 

diſh. — Note, you may make any kind of 8 5 

ſerved fruit the lame MA: 


To make ApplE DumeLINGs. 


PARE your apples, take out the core with an 
apple- ſeraper, fill the hole with quince or orange 
marmalade, or ſugar, which ſuits you, then take 
a piece of cold paſte, and make a hole in it, as 
if you was going to make a pie, lay in your ap- 

ple, and put another piece of paſte in the ſame 
form, and cloſe it round the fide of your apple, 
it is much better than gathering it in a lump at 
one end, tie it in a cloth, and boil it three quar- 
ters of an hour; pour melted butter over them, 
and ſerve them up: five is enough for a diſh. 
VU 
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To make a SPARROW DUMPLING. 


MIX half a pint of good milk, with three 
eggs, a little fat, and as much flour as will 
make 1t a thick batter, put a lump of butter, 
rolled in pepper and ſalt, in every ſparrow, mix 
them in the batter, and tie them in a cloth, boil 
them one hour and a half, pour melted butter 
over er and ſerve them up. 


To make a BARM R 
TAKE a pound of flour, mix a ſpoonful of : 
barm in it, with a little ſalt, and make it into 

a light pe aſte with warm water, let it lie one 
hour, then make it up into round balls, and tie 
them up in little nets, and put them in a pan of 
boiling water, do not cover them, it will make 
them dad, nor do not let them boil ſo faſt as to 
let the water boil over them, turn them when 
they have been in ſix or ſeven minutes, and they 
will rite through the net and looklike diamonds, 
twenty minutes will boil them; ſerve them up, 
and pour ſcreet ſauce over them. 


- To mote d HANOVER CAKE or PvpDiING. : 
TAKE half a pound of almonds blanched 
and beat fine, with a little roſe-water, half a 
pound. of fine ſugar, pounded and ſifted, fafteen 
eggs, leaving out half the whites, the rind of 
a lemon grated very fine; put a few almonds in 
the mortar at a time, and put in by degrees about 
a tea- cupful of foſe- water; keep throwing in the 
ſugar; when you have dons the almonds and 


ſugar together, a little at a time till they are all 


uůſed up, then put it into your pan with the eggs: 
beat them very well together. Half an hour 
will bake it; it mut be a licht brown. 

© PART 


— 
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PART II. 

CHAP. VII. 
ra on making Drcoxarioxs for a 
TABLE. 


JW HEN you fol a filver web for a deſert, 


2 


always take particular care your fire is 
clear, and a pan of water upon the fire, to 


keep the heat from your face and ſtomach, 


for fear the heat ſhould make you faint; you 
muſt not ſpin it before the kitchen fire; for 
the ſmaller the grate is, ſo that the fire be clear 


and hot, the better able you will be to fit a long 


time before it; for, if you ſpin a whole deſert, 
you will be ſeveral hours in ſpinning it; be ſure 


to have a tin- box to put every baſket in as you 


ſpin them, and cover them from the air, and 
keep them warm until you have done the whole, 


as your receipt directs you. 


If you ſpin a gold web, take care your chafing. 

| diſh is burnt clear before you ſet it upon the 
table where your mould is; ſet your ladle on the 
fire, and keep ſtirringit with a wooden ſkewer till 
it juſt boils, then let it cool a little, for it will 
not ſpin when it is boiling hot, and if it grows 
cold it is equally as bad; but as it cools on the 
ſides of your ladle, dip the point of your knife 


in, and begin to ſpin round your mould as long 


as it will draw, then heat it again; the only art 

is to keep it of a proper heat, and it will draw 
out like a fine thread, and of a gold colour; it 
is a great faulttoput in too much ſugar; at a time, | 
* for 
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for often heating takes the moiſture out of the 
ſugar, and burns it; therefore the beſt way is to 
put in a little at a time, and clean out your ladle. 
When you make a hen or bird's neſt, let part 

of your jelly be ſet in your bowl before you put 

on your flummery or ſtraw, for if your jelly 1 is 
warm, they will ſettle to the bottom, and mix 
togetlier. 5 
If it be a fiſh-pond, or a tranſparent pudding, : 
a put in your jelly at three different times, to make 
your fiſh or fruit keep at a proper diſtance one 
from another, and be ſure your jelly is vervclear 
andftiff, or it will not ſhow the figures, nor keep 
| whole; when you turn them out dip your baſon 
in warm water, as your receipt directs, then turn 
your diſh or ſalver upon the top of your baſon, 
and turn your baſon upſide down. _ 
When you make flummery, always obſerve 
to have it pretty thick, and your moulds wet in 
cold water before you put in your flummery, or 


your jelly will ſettle to the bottom, and the 


cream ſwim at the top, ſo that it will look to 


be two different colours. 
If you make cuſtards, do not let them boil 


after the yolks are in, but {fiir them all One Way, | 


and keep them of a good heat till they are thick 


enough, and the rawneſs of the eggs is gone off. 


When you make whips or ſyllabubs, raiſe 

: your froth with a chocolate mill, and lay it upon 
a ſieve to drain, it will be much prettier, and 
will lie upon your glaſſes without mixing with 
' your wine, or running down the ſides of your 
glaſſes; and when you have made any of the 
before- mentioned things, keep them in_a cool, | 
ary 
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airy laps, for a cloſe: place. will give them a bad 
taſte, and ſoon ſpoil them. EET 


To ſpin a SILVER Wen for c covering SWEBT- 
MBEATs. 


TAKE a quarter of a pound of treble refined 
ſugar, in one Jump, and ſet it before a moderate 
fir on the middle of a filver-falver, or pewter- 


plate, ſet it a little aſlant, and when it begins to 


run like clear water to the edge of the plate or 
flver, have ready a tin cover, or China-bowl, 


ſet on a ſtool with the mouth dowaward, cloſe 
to the ſugar, that it may not cool by carrying 


too far, then take a clean knife, and take up as 


much of the {ſyrup as the point of the knife will 


hold, and a fine thread will come from the point, 


winch you mult draw as quick as poſſible back- 
wards and forwards, and alſo round the moald, 
as long as it will ſpin from the knife; be very 
careful you do not drop the ſyrup on the web, if 
you do it will ſpoil it, then dip your knife into 
the ſyrup again, and take up more, and ſo Keep | 
ſpinning till your ſugar is done, or your web is 
chick enough; be ſure you do not let the knife 


touch the lump on the plate that is not melted, 


it will make it brittle, and not ſpin at all; if your 
ſugar is ſpent before your web is done, put freſh 
ſugar on a clean plate or ſalver, and do not ſpin 
from the ſame plate again; if you donot want the 


web to cover the {weetmeats immediately, let it 


in a deep pewter>diſh, and cover it with a tin- 


cover, and lay a cloth over it, to prevent the air 


from getting to it, and Got it befbro the fire (it 
requires to be kept warm, or it will fall); when 
8 e 1 
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your dinner or ſupper is diſhed, have ready a 
plate or diſh the ſize of your web, filled with 
different coloured ſweetmeats, and ſet your web 
over it. It is pretty for a middle, where the diſhes 
are few, or corner, where the number is large. 


To ſpin a GoLD Wes for covering SWeET- 
MzrarTs. 


| BEAT far ounces of treble-refined ſugar i in 
1 marble- mortar, and ſift it through ahare-ſieve, 
then put it in a ſilver or braſs lade, but ſilver 
makes, the colour better, ſet it over a chafing- 
diſh of charcoal, that is burnt clear, and let * 


on a table, and turn a tin- cover or China-bowl 


upſide down upon the ſame table, and when your 
ſugar is melted, it will be of a good colour, take 
your ladle off the fire, and begin to ſpin it with 
a knife, the ſame way as the ſilver web; when 
the ſugar begins to cool and ſet, put it over the 
fire to warm, and ſpin it as before, but do not 
warm it too often, it will turn the ſugar a bad 
colour; if you have not enough of ſugar, clean 
the ladle before you put in more, and ſpin it 
till your web is thick enough, then take it off 
and ſet it over the ſweetmeats, as vou did the 
filver web. . 


To make Git PasTE for DesenT BASKETS £ 
+”... 0 COVERS. 


TAKE two ounces of gum- dragon, wool it in 
2 tea- cupful of cold water all night, the next 

morning have ready a pound of treble- refined 
ſugar, beat and ſift it through a ſilk-ſieve, rub 


your gum through a hair-ſieve, then mix your 
ſugar | 
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ſugar and gum together, work it till it is white, 
and mix it with a paſte made of Marechalle pow- 


der, and cut it into ſuch devices as are moſt 


agreeable to your fancy. 


NE Ty wake ARTIFICIAL FLOWERS. 


MAKE paſte of divers colours, with gum- 


dragon ee ſteeped, and mingled with 
powder- ſugar, and beat the paſte well in a mar- 
ble-mortar; take prepared cochineal for the red; 


gamboge for the yellow; indigo and orris for 
the blue; and the juice of beet- leaves for the 
green, ſcaled over the fire to take away their 
crudity. Shape the paſtes, thus ordered and rolled 

into thin pieces, in the form of roſes, tulips, &c. 


by means of tin-moulds, or cut out with a knife 


point; finiſh the flowers all at once, and dry 


them upon egg-ſhells, qr otherwiſe, Cut dif- 


ferent ſorts of leaves, in like manner, out of the 


green paſte, to which you may give various 
figures, intermixed among your flowers, aud 
make the ſtalks with ſlips of lemon- peel; garniſh 
the tops of the pyramids of dried fruits withtheſe 
artificial flowers, or elſe a ſeparate noſegay may 
be made of them for the middle of your defert; 
or they may be laid in order in a baſket, or kind 
of cup, made of fine paſtry-work of crackling- 
eruſt, e cut and | Grief for that purpoſe, 
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To make a DESERT of SPUN-SUGAR, 
SPIN two large webs, and turn one upon the 
other to form a globe, and put in the inſide of 
them a few ſprigs of ſmall flowers and myrtle, 
and ſpin a little more round to bind them toge- 
ther, and ſet them covered cloſe up before the 
fire, then ſpin two more on a leffer bowl, and 
put in a ſprig of myrtle and a few ſmall flowers, 
and bind them as before, ſet them by, and ſpin | 
two more leſs than the laſt, and put in a few 
flowers, bind them and ſet them by, then fpin 
twelvecouple on tea-cups of three different 11zes 
in proportion to the globes, to repreſent baſkets, 

and bind them two and two as the globes with 

 ſpun-ſugar; ſet the globes on a ſilver-ſalver, one 
upon the other, the largeſt at the bottom, and 
ſmalleſt at the top; when you have fixed the 
globes, run two ſmall wires through the middle 
of the largeſt globes, acroſs each other; then 


take a large darniug-needle and ſilk, and run it 


through che middle of the large baſkets, crofs 
it at the bottom, and bring it up to the top, and 
| make a loop to hang them on the wire, and do 
ſo with the reſt of your baſkets, hang the largeſt | 
baſkets on the wires, then put two more wires 
a little ſhorter acroſs, through the middle of the 
| ſecond globes, and put the end of the wires out 
betwixt the baſkets, and hang on the four mid- 
dle ones, then run two more wires ſhorter than 
the laſt through the middle of thetop-globes, aud 
hang the baſkets over the loweſt; ſtick a ſprig 
e e e e 


* 
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of myrtle on the top of your globes, and ſet it 
onthe middle of the table. Obſerve you do not 
put too much ſugar down at the time for aſilver 
web, becauſe the ſugar will loſe its moifture and 
run in lumps inſtead of drawing out; nor too 
much in the ladle, for the golden-web will loſe 
its colour by heatingtoo often. ou may make 
the baſkets a ſilver, and the globes a gold co- 


lour, if you chooſe them. —lIt is a pretty deſert 
for a grand table, 


e 


To bt Carr For JELLY. 


PUT a gang of calves feet, well cleaned, into 
a pan, with ſix quarts of water, and let them 
boil gently till reduced to two quarts, then take 
out the feet, ſcum off the fat clean, and clear 
the jelly from the ſediment, beat the whites 
of five eggs to a froth, then add one pint of 
: Liſbon, Madeira, or any pale made wine, if you 
chooſe it, then ſqueeze I in the juice of three le- 
mons: when your ftock is boiling, take three 
ſpoonfuls of it, and keep ſtirring it with your 
wine and eggs to keep it from curdling; then add 
a little more ſtock, and ſtill keep Rirring it, and 
then put it in the pan, and ſweeten it with loaf- 
ſugar to your taſte; a glaſs of French brandy will 
keep the jelly from turning blue in frofty air; 
put in the outer rind of two lemons, and let it 
boil one minnte all together, and pour it into a 
_ flannel bag, and let it run into a baſon, and keep 
pouring it back gently into the bag till it runs 
Clear and bright, then ſet your glaſſes under the 
bag, and cover it, leſt duſt gets iu. —If you would 
have the jelly for a i fiſh- Pond, tranſparent pud- 
FR Eo: =» 
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ding, or hen's neſt, to be turned out of the 
mould, boil half a pound of iſinglaſs in a pan 
of water, till reduced to one quart, and put 
it into” the ſtock before it is refined. 


7 > ed Vebhr JeLLY. | 
SPREAD ſome ſlices of lean veal and ham 


in the bottom of a ſtew-pan, with a carrot and 
Y turnip, or two or three onions; cover it, and 
let it ſweat on a ſlowfire, till it is as deep a ee 
as you would have it, then put to it a quart of 
very clear broth, ſome whole pepper, mace, a 
very little iſinglaſs, and falt to your taſte; let 


this boil ten minutes, then ſtrain it through a 


French ſtrainer, ſcum off all the fat and put it to 
the whites of three eggs, run it ſeveral times 


through a jelly-bag . do other jellies, 


To make Savoy RY Jerry for cold Meats. 
| BOIL beef and mutton to a tif jelly, 7 OR 0M 


it with alittle pepper and ſalt, a blade or two of 
mace, and an onion; then beat the whites of four 
eggs, put it tothe jelly, and beat it a little, then 


run it through a jelly-bag, and when clear pour 


it on your meat or fowls! in the diſh you ſend it 
up on. 25 


' | ; 150 | 
To make HaARTSsHORN-JELLY a ſecond way. 
TAKE half a pound of hartſhorn and put W --: 


it two quarts of water, let it ſtand in the oven 
all night, then ſtrain it from the hartſhorn, and 
Put it to a Pint « of Reniſh wine, the whites of 


four 


eels IRS a ĩ ²ͤ ͤ Ä 
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four eggs, 4 little mace, the juice of three le- 


mons, and ſugar to your taſte; boil them toge- 
ther, and train it through a jelly-bag; when 
it is fine, put it in your glaſſes for uſe. 


N. B. If you have no Reniſh Wane, white 
wine will do. 


To make FLUMMERY: 


PUT an ounce of bitter and one of ſweet 
almonds into a baſon, pour over them ſome 


boiling water, to makethe ſkins comeoff, which 


is called blanching, trip off the ſkins, and 


throw the kernels into cold water, then take 
them out, and beat them in a marble mortar, 
with a little roſe-water, to keep them from oil- 
ing; when they are beat, put them into a pint 


of calf's-foot ſtock, ſet it over the fire, and 


ſweeten it to your taſte with loaf-ſugar; as ſoon 
as it boils, ſtrain it through a piece of muſlin or 
gauze; when a little cold, put it into a pint of 
thick cream, and keep ſtirring - it often till it 
| grows thick and cold, wet your moulds in cold 
Water, and pour in the flummery, let it ſtand 
_ tive or ſix hours at leaſt before you turn them 
out; if you make the flummery Riff, and wet 


the moulds, it will turn out without putting it 


into warm water, for water takes off the figures 


of the mould, and makes the ee look 


dull, —N. B. Be careful you keep ſtirring it till 
cold, or it will run ING when you turn it 


out of the mould. 
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To make CoLOURING for FLUMMERY my 
JELLIES. 


TAKE two penny-worth of cochineal, bruiſe 
it with the blade of a knife, and put it into half 
a tea-cupful of the beſt French brandy, and let 
it ſtand a quarter of an hour; filtre it through 
a fine cloth, and put in as much as will make 

the jelly, or flummery, a fine pink; if yellow, 
take a little ſaffron, tie it in a rag, and diſſolve 
it in cold water; if green, take ſome ſpinage, 
boil it, take off the froth, and mix it with the 
Jelly; if white, put in ſome cream. . 


Ty make a Fisu-PoxD. 


FILL four large fiſh-moulds with flummery, 
and fix ſmall ones, take a China-bowl, and put 
in half a pint of ſtiff clear calf's- foot jelly, let it 
ſtand till cold, then lay two of the ſmall fiſnes 
on the jelly, the right ſide down, put in half a 

Pint more jelly, let it ſtand till cold, then lay 


in the four ſmall fiſhes acroſs one another, that 


when you turn the bowl upſide down the heads 
and tails may be ſeen, 1 5 almoſt fill your 
bowl with jelly, and let it ſtand till cold, then 
lay in the jelly four large fiſhes, and fill the ba- 
ſon quite full of jelly, and let it ſtand till the 
next day; when you want to uſe it, ſet your 
bovl to the brim in hot water for one minute, 
take care that you do not let the water go into 
the baſon, lay your plate on the top of the ba- 
ſon, and turn it upſide down; if you want it 
for the middle, turn it out upon a falver; be 
ſure you make Your Jelly very. ſtiff and clear. 


To 
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To make a HEN's NEsrT. 


TAKE three or five of the ſmalleſt pullet- 
eggs you can get, fill them with flummery, and 
vrhen they are ſtiff and cold peel off the ſhells, 
pare off the rinds of two lemons very thin, and 
boil them in ſugar and water, to take off the 
bitterneſs; when they are cold, cut them in 

long ſhreds to imitate ſtraws, then fill a baſon 

one chire full of tiff calf's- foot jelly, and let it 
ſtand till cold, then lay in the ſhred of the le- 
mons in a ring about two inches high in the 
middle of your baſon, ſtrew a few corns of ſago 
to lock like barley, fill the baſon to the height 
of the peel, and let it ſtand till cold, then lay 
your eggs of flummery in the middle of the 


ring, that the ſtraw may be ſeen round; fill the 


biaſon quite full of jelly, and let it ſtand, and 
turn it out the ſame way as the fiſh-pond, 

To make BLANc-MANGE of ISINGLASS, 

' BOIL one. ounce of iſinglaGs ! in a quart of 
Vater till it is reduced to a pint, then put in 
the whites of four eggs, with two ſpoonfuls of 

rice water, to keep the eggs from poaching, 
and ſugar to your taſte, and run it through a 

jelly-bag, then put to it two ounces of ſweet 

and one ounce of hitter almonds, give them a 

ſcald in your jelly, and put them through a hair- 


ſieve, put it in a China-howl; the next day 
turn it out, and ſtick it all over with almonds, 


ban ad" entt* lengthways: garniſh with 


green leaves or flowers. 88 
O 2 _ Green 
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GREEN BLANC-MANGE of ISINGLASS. 

 DISSOLVE your iſinglaſs, and put to it two 
ounces of ſweet, and two ounces of bitter al- 
monds, with as much juice of ſpinage as will 
make it green, and a ſpoonful of French bran- 
dy, ſet it over a ſtove-fire till it is almoſt ready 
to boil, then ſtrain it through a gauze- ſieve, 
when it grows thick, put it into a melon mould, 
and the next day turn it out,—Garniſh it with : 
red and white flowers. 


Crean Braxc-Mancs. 


TAKE a quart of ſtrong calf s- foot jelly, 
ſkim off the fat and ſtrain it, beat the whites of 
four eggs, and put them to your jelly, fet it 
over the fire, and keep ſtirring it till it boils; 
then pour it into a jelly-bag, and run it through 
ſeveral times till it is clear, beat one ounce of 
ſweet almonds, and one of bitter, to a paſte, 
with a ſpoonful of roſe-water ſqueezed through 
a cloth, then mix it with the jelly, and three 
ſpoonfuls of very good cream, ſet it over the 
fire again, and keep ſtirring it till it is almoſt 

boiling, then pour it into a, bowl, and ſtir it 
very often till it is almoſt cold, then wet your 
moulds and fill them, 


YELLOW FLUMMERY. 
TAKE two ounces of iſinglaſs, beat it and 
open it, put it into a bowl, and pour a-pint of 


boiling. water upon it, cover it up till almoſt 
cold, and add a Pint of white Vine, the juice 


= a 
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of the lemons with the rind of one, the yolk 


of eight eggs beat well, ſweeten it to your taſte, 


putit intoa toſſing- pan, and keep ſtirring it, when 
it boils ſtrain it through a fine ſieve, when al- 
moſt 8 put it into cups and moulds. 5 


4 vo GREEN. 


LAY an ounce of gamboge i in a quarter of 


a pint of water, put an ounce and a half of good 
ſtone blue in a little water, when they are Tots 


diſſolved mix them together, add a quarter of a 


Pint more water, and a quarter of a pound of 


fine ſugar, boil it a little, and put it into a galli- 


Pot, cover it cloſe and it will keep for years; | 


be careful not to make it too deep a green, for 
a very little will do at a time, 


Favir 7 in JerLY, © 
PUT half a pint of clear tiff calf? Ladet jelly 


into a baſon, ma it is ſet and Riff, lay in three 


fine ripe peaches, and a bunch of grapes with 
the ſtalks up, put a few vine leaves over them, 


then fill up your bowl with jelly, and let it ſtand 
till the next day; then ſet your baſon to the brim 
in hot water, and as ſoon as you find it leaves 


the baſon, lay your diſh over it, and turn your 


jelly carefully ypon it—Garniſh with flowers. 


GREEN MELON # in FLUMMERY. 


MAKE a little ſtiff flummery, with a Toa : 


deal of bitter almonds in it, add to it as much 
Joice of {pinage as will make? it a fine pale green, 
0 3 when 
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when it is as thick as good cream, wet your 
melon mould and put it in, then put a pint of 
clear calf's- foot jelly into a large baſon, and let 
them ſtand till the next day, then turn out 
your melon, and lay it the right ſide down in 
the middle of your baſon of jelly; then fill up 
your baſon with jelly that is beginning to ſet, 
let it ſtand all night, and turn it out the ſame 
way as the fruit in jelly: make a garland of 


flowers, and put it in your jelly. Alt is a pretty 


diſh for middle at ſupper, « or corner for a ſecond 
courſe at dinner. 


GirLDED Fis H 27 III V. 


MAKE alittle clearblanc-mange as is directed | 
in the receipt, then fill two large fſh-moulds 


Voith it, and when it is cold turn it out, and gild 


them with gold-leaf, or ſtrew them over with 
gold and ſilver bran mixed, then lay them on a 
gold. dith, and fill it with clear thin calf's-foot 
zelly, it muſt be ſo thin as they will ſwim in 
It; if you have no jelly, Liſbon- wine, or ** 
kind of pale made wines s will do. . 


Hzx aud Cuickꝝxs in Jol. 
M AKE ſome flummery with a deal of ſweet 


almonds in it, colour a little of it brown with 
chocolate, and put it in a mould the ſhape of a 
hen; then colour ſome more flummery with the 
volk of a hard egg beat as fine as poſſible, leave 
Part. of your flummery white; then fill the moulds 
of ſeven chickens;three with white flummery, 
and chr ee with ye low, and one the colour of the 
hen; 
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hen; when they are cold turn them into a dee 
diſh ; put under and round them AP 
boiled tender and cut like ſtraw, then put a 
little clear calf*s-foot jelly under them to keep 
them in their places, and let it ſtand vill it is 
ſtiff, then fill up your diſh with more jelly.— 
They are a pretty decoration for a grand table. 


To 517 a \ TRANSPARENT Puppixo. 
MAKE your calf's- foot jelly very ſtiff, and 


When it is quite fine put a gill into a China- 
baſon, let it ſtand till it is quite ſet; blanch a 
few Jordan almonds, cut them and a few jar- 
raiſins lengthways, cut a little citron and can- 
died lemon in little thin ſlices, ſtick them all 
over the jelly, and throw in a few currants, then 
pour more jelly on till it is an inch higher ; 
when your jelly 1s ſet, ſtick in your almonds, | 
_ railins, citron, and candied lemons, with a few 
currants ſtrewed in, then more jelly as before, 
then more almonds, railins, citrons, and lemons 
in layers, till your baſon is full; let it ſtand. 


all night, and turn it out the fame way as + the 5 
iſb-pond. 


8 make a DrsERT ISLAND. 


TAKE a lump of paſte, and form it into a 
rock three inches broad at the top; colour it, and 
ſet in the middle of a deep China-diſh, and ſet 
a caſt- figure on it, with a crown on its head, and 
a knot of rock candy at the feet; then make a 
roll of paſte an inch thick, and ſtick it on the 
1nner edge of the diſh, two parts round, and cut 
eight pieces of eringo-roots about three inches 
0 4 1 long, 


w pick at the e A greed ele in tro 
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long, and fix them upright to the roll of PO on 
the edge ; make gravel-walks of ſhot comfits, 
from the middle to the end of the diſh, and ſet 
ſmall figures in them, roll out ſome paſte, and 
cut it open like Chineſe rails; bake it and fix it 
on either ſide of one of the pravel-walks with 
gum, have ready a web of ſpun-ſugar, and ſet 
it on the pillars of eringo- root, and cut part of 
the web off to form an entrance where the 
Chineſe rails are, —lt is a pretty middle-diſh 
for a ſecond courſe at the grand table, or a wed- 
ding-lupper, only ſet two. crowned ee on 
the mount inſtead of one. 


oY make a FLOATING rA up. 


GRATE the yellow rind of a large lemon 
| Into a pint of cream, put in a large glaſs of 
Madeira wine, make it pretty ſweet with loaf- 
Jugar, mill it with a chocolate-mill to a ſtrong, 
froth, takeit off as it riſes; then lay it upon a ſieve 
to drain all night, then take a deep glaſs diſh, 
and lay in your froth, with a Naples biſcuit in 
the middle of it, then beat the white of an egg 
to a ſtrong froth, and roll a ſprig of myrtle 1 in 
it to imitate ſnow, ſtick it in the Naples biſcuit, 
then lay over your froth currant-jelly, cut in 
very thin ſlices, pour over it very fine ſtrong i 
calf's-foot jelly, when it grows thick, lay it all 
cover, till it looks like a glaſs, and your diſh 1 in. - 
Full to the brim; let it Rand till it is quite cold 
and ſtiff, then lay on rock candied ſweet-meats 
upon the top of your jelly, and ſheep and ſwans 


= 
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or three places on the top of your jelly,amongft 
your ſhapes; it looks very pretty in the middle 
of a table for ſupper. —You muſt not put the 
ſhapes on the Jelly till you are going | to ſend 
it to the table. 


T make a FLOATING ISLAND a ſecond way. 
TAKE calf's. foot jelly that i is ſet, break it a 


little, but not too much, for it will make it 
frothy, and prevent it from looking clear; have 
ready a middle-fized turnip, and rub it over with 
gum- water, or the white of an egg, then ſtrewy 
it thick over with green- ſhot comhis, and ſtick 
on the top of it a ſprig of myrtle, or any other 
pretty green ſprig, then put your broken jelly 
round it, ſet ſheep or ſwans upon your jelly, 
with either a green leaf or a knot of apple- 
paſte under them, to keep the jelly from diſ- 
ſolving; there are ſheep and ſwans made for 
that purpoſe; you may put 1n inakes, or Ban + 
wild animals of the lame ſort. | 


7 PEW Ps a Rocky IsLanD. 


MAKE a little tiff flummery, and put it into 

| five fiſh-moulds, wet them before you put it in 
when it is iff, turn it out, and gild them with 
gold-leaf, then take a deep China-diſh, fill it 
near full of clear calf's-foot jelly, and let it 
ſtand till it is ſet, then lay on your fiſhes, and 

a few ſlices of red currant- jelly cut very thin 
round them, then raſp a ſmall French roll, and 


: rub it over with the white of an egg, and ſtrew 
all 
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all over it flver-bran and glitter, mixed toge- 
ther; ſtick a ſprig of myrtle in it, and put it 
into the middle of your diſh, beat the white of 
an egg to a very high froth, then hang it on 

your ſprig of myrtle like ſnow, and fill your 
diſh to the brim with clear jelly; when you ſend 

it to table put ducks and lambs upon your jelly, 
with either green leaves or moſs under them, 
with * heads towards the myrtle. 


Pg 


To make MOoONSHINE. | 


TAKE the ſhapes of a half moon, and five 
or ſeven ſtars, wet them, and fill them with 
flummery, let them ſtand till they are cold, then 
turn them into a deep China- diſh, and pour 
lemon- cream round them, made thus: Take a 
pint of ſpring- water, put to it the juice of three 
lemons, and the yellow rind of one lemon, the 
whites of five eggs well beaten, and four ounces 
of loal-ſugar, then ſet it over a ſlow fire, and 
ſtir it one way till it looks white and thick, if 
you let it boil, it will curdle, then ftrain it 
thro! agh a hair- eve, and let it ſtand till it is 
cold, beat the yolks of five eggs, mix them 
with your w kites, ſet them over the fire, and 
keep ilirring it ul it is almoſt ready to boil, 
then pour it into a baſon; when it is cold, pour 
it among jour moon and ſtars; garniſni with 
flowers. It is a proper diſh for a ſecond 
N courſe. eicher for dinner or ſupper. „ 


* 


7 make Moon and STARS in JEL. 


TAKE a deep China-diſh, turn the mould of 
a bat moon and ſeven ſtars, with the bottom- 


ſide 


fo 


ENGLISH HOUSEKFEPER. 203 
ſide upward in the diſh lay a weight upon every | 


mould to keep them down, then make ſome 
flummery, and fill your diſh with it; when it is 
cold and ſtiff, take your moulds carefully out, 
and fill the vacancy with clear calf's-foot jelly; 
you may colour your flummery with cochineal 
and chocolate to make it look like the ſky, and 

your moon and ſtars will look more clear.— 
Garniſh with rock candy ſweet-meats,—lt is a 


pretty corner-diſh, or a Proper decoration for 
a grand table. 


To make Es and BACON in FLUMMERY.. 
TAKE a pint of tiff flummery, and make 
part of it a pretty pink colour with the colour- 
ing for the flummery, dip a potting-pot in cold 
water, and pour in red flummery the thickneſs 
of a crown: piece, then the ſame of white flum- 
mery, and another of red, and twice the thicx- 
neſs of white flummery at the top; one layer 
muſt be ſtiff and cold before you pour on ano- 
ther, then take five tea- cups, and put a large 
ſpoonful of white flummery into each tea- cup, 
and let them ſtand all night, then turn your 
flummery out of your potting- pots on the back 
of a plate, with cold water, cut your flum- 
mery into thin flices, and lay it on a China- 
diſh, then turn your flummery out of the cups 
on the dith, and take a bit out of the top of 
every one, and lay in half a preſerved apri- 
cot; it will confine the ſyrup from diſcolouring 
the flummery, and make it like the yolk of a 


Poached 
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poached egg; ; garniſh with flowers. —lIt is a pret-· 
1 nan for WORE; or fide for e 


| SoLoMoN' 8 Murr in FLUMMERY. 


MAKE a quart of ſtiff flummery, divide it 
into three parts, make one part a pretty thick 
colour, with a little cochineal bruiſed fine, and 
ſteeped in French brandy; ſcrape one ounce of 
chocolate very fine, diſſolve it in a little ſtrong 
coffee, and mix it with another part of your 
flummery, to make it a light tone colour, the 
laſt part muſt be white, then wet your temple | 
mould, and fix it in a pot to ſtand even, then 
fill it up your chocolate flummery; let it ſtand : 
till the next day, then looſen it round with a 
Pin, and ſhake it looſe very gently, but do not 
dip your mould in warm water, it will take off 
the gloſs and ſpoil the colour; when you turn 
it out, ſtick a ſmall ſprig or a flower-ſtalk down 
from the top of every point, it will ſtrengthen 6 
them, and make it look pretty; lay round it 
rock candy ſweetmeats.— lt is proper f for a cor- 
ner-diſh , for a large table. 


DT make OATMEAL FLUMMERY. - 
TAKE a pint of bruiſed groats, and put three 


pints of fair water to them early in the morn- 
ing, and let it ſtand till noon, then pour all the 
water off, and put in the ſame quantity of water 
as before upon them, ſtir it well, and let it ſtand 
till four o'clock, then run it through a ſieve or 
; cloth, 
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cloth, then boil it, and keep ſtirring it all the 
while, put in a ſpoonful of water now and then 
as it boils, when it begins to thicken, drop a 
little on a plate; when it leaves the plate it is 
eee put it in Zlales to turn out. 


To make CrIBBAGE Cars i in FroMMERY, 


' FILL five ſquare tins the ſize of a card with 

very ſtiff lummery, when you turn them out 
have ready a little cochineal diſſolved in brandy, | 

and ſtrain it through a muſſin-rag, then take a 

camel's hair pencil, and make hearts and dia- 
monds with your cochineal, then rub a little 
cochineal with a little eating-oil upon a marble 
ſlab till it is very fine and bright, then make 
clubs and ſpades; pour a little Liſbon wine in- 
to the difb, and fend it up. _ 


25 44. a Disn pp arg LT 


TAKE twelve large apples, put them in cold | 
Water, and ſet them over a very flow fire, and 
when they are ſoft pour them upon a hair-ſieve, 
take off the ſkin, and put the pulp into a baſon, 
then heat the whites of twelve eggs into a very 
ſtrong froth, beat and ſift half a pound of 
r e ſugar, and ſtrew it into the eggs, 
beat the pulp of your apples to a ſtrong froth, 
them beat them all together till they are like ſtiff 
ſnow, then lay it upon a China-diſh, and heap 
it up as high as you can, and ſet round it green 
knots of paite in imitation of Chineſe rails, ſtick 
a ſprig of myrtle in the middle of the diſh, 
and ſerve it up.—lt is a pretty corner- diſn for 
”S lage table. 
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To make bis Caps. 


TAKE fix large apples, and cut a ſlice off the 

bloſſom end, put them in a tin, and ſet them in 

a quick oven till they are brown, then wet them 

with roſe-water, and grate a little ſugar over 
them, and ſet them in the oven again till they 
look bright and very black, then take them out 
and put them into a deep China-diſh or plate, 

and pour round them thick cream caltard, or 
white wine or ſugar. 


275 male Green Cars. | 


TAKE codlings juſt before they are ripe, 
green them as you would for preſerving, then 
Tub them over with a little oiled butter, grate 
double-refined ſugar over them, and ſet them 


in the oven till they are bright, and ſparkle 


like froſt, then take them out, and put them 


into a deep China- diſh, make a very fine cuſtard, 


and pour it round them; ſtick fas gle flowers 


in every apple and ſerve them up. It is a : 


| pretty corner-diſh for either dinner or lupper. . 


70 flew PEARs. 7 


PARE the largeſt ſtewing pears, and ſtick ; a | 


clove in the bloſſom-end, then put them in awell⸗- 
tinned ſaucepan, with a new pewter- ſpoon in 
the middle, fill it with hard water, and ſet it 
cover a flow fire for three or four hours, till your 
pears are ſoft, and the water reduced to a {mall 
quantity, then put in as much loaf-ſugar as will 
make 
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make it a thick ſyrup, and give the pears a boil 
in it, then cut ſome lemon-peel like ftraws and 
hang them about your pears, and ſerve them up 
with the ſyrup in a deep diſh, 


To make Lemon . 


| ''TO a pint of cream put a pint of double- 
refined ſugar, the juice of ſeven lemons, grate 
the rinds of two lemons into a pint of white- 
wine, and half a pint of ſack,” then put them 
all into a deep pot, and whiſk them for half an 
hour, put it into glaſſes the night before you 
want it: it is better for ſtanding two or three 
days, but 1 It will keep a week, if required. 


+ 


To * Laon SYLLABUS a ſecond way. 


P UI a pint of cream to a pint of white-wine, 
then rub a quarter of a pound of loaf-ſugar, upon 
the out-rind of two lemons, till you have got 
out all the eſſence, then put the ſugar to the 


cream, and ſqueeze in the juice of both lemons, 


let it ſtand for two hours, then mill them with 
a chocolate-mill, to raiſe the froth, and take it 
off with a ſpoon as it riſes, or it will make it 
heavy, lay it upon a hair-ſieve to drain, then 
fill your glaſſes with the remainder, and lay on 
the froth as high as you can, let them ſtand all 
night and they will be clear at the bottom; ſend. 
FO to the table upon a lalver, with jellics. 


To make SoLID SYLLABUBS, | 


TAKE a quart of rich cream, and put n in a 
| pint of white-wihe, the Juice of tour lemons, 
5 8 and 
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and ſopar to your taſte, whip it up very well; 


and take off the froth as it riſes, put it upon a 
hair-ſieve, and let it ſtand till the next day 1n a 
cool place, fill your glaſſes better than half full 
with the thin, then put on the froth, and heap 
it as high as you can; the bottom will look 
clear, and keep ſeveral days. : 


To make Wulr SYLLABUBS. 
TAKE a a pint of thin cream, rub a lump of 


= loaf- ſugar on the outſide of the lemon, Hp 


{weeten it to your taſte, then put in the juice 


of a lemon, and a glaſs of Madeira-wine, or 
French brandy, mill it to a froth with a cho- 


colate-mill, and take it off as it riſes, and lay 


it upon a hair-ſieve, then fill one half of your 
Poſſet-glaſſes a little more than half full with 
white wine, and the other half of your glaſſes. 
a little more than half full of red wine, then lay 
on your froth as high as you can, but obſerve 
that it is well drained on your ſieve, or it will 


mix with your wine, and ſpoil your ſyllabubs. 


To make a SYLLABUB under the Cow. 


PUT a bottle of ſtrong⸗ beer and a pirit of 
cyder into a punch- bow], grate in a ſmall nut- 


meg, and ſweeten it to your taſte; then milk 


as much milk from the cow as will make a 


ſtrong froth, and the ale look clear, let it ſtand 


wathed, picked, and plumped before the fire, 
and lend it the table. 


An hour, and ſtrew Over N few cutrants, well 


' ENGLISH HOUSEKEEPER, 209 


CHAP. VIII. 
Obſervations on PRESERVING. 


WIN you make any kind of Sells; take 

care you do not let any of the ſheds from 
the fruit fall; into your jelly, nor ſqueeze it too 
near, for that will prevent your jelly from be- 
ing ſo clear; pound your ſugar, and let it diſ- 
folve 3 in the ſyrup before you ſet it on the fire, 
it makes the ſcum riſe well, and the jelly a. 
better colour: it is a great fault to boil any kind 


of jellies too high, it makes them of a dark co- | 


lour; you muſt never keep green ſweetmeats 
in the firſt ſyrup longer than the receipt directs, 
leſt you ſpoil your colour; you muſt take the 
ſame care with oranges and lemons; as to cher- 
ries, damſons, and moſt ſort of ſtone-fruit, put 
over them either mutton-ſuet rendered, or a 
board to keep them down, or they will riſe out. 


of the ſyrup and ſpoil the whole jar, by giviag 


them a ſour bad taſte; obſerve to keep all wet 
ſweetmeats in a dry cool place, for a wet damp 
place will make them mould, and a hot place 
will dry up the virtue, and make them candy; 
the beſt direction I can give, is to dip writing- 
paper in brandy, and lay it cloſe to your ſweet- 
meats, tie them well down with white paper, 
and two folds of thick cap-paper to keep out 
the air, for nothing can be a greater fault than 
bad tying down, and leaving the pots open. 


* > 
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To make ORANGE-JELLY. 


TAKE half a pound of hartſhorn ſhavings, 

and two quarts of ſpring-water, let it boil till 

it be reduced to a quart, pour it clear off, let 
it ſtand till it is cold, then take half a pint of 
fpring-water, and the rind of three oranges 
pared very thin, and the juice of ſix; let them 
ſtand all night, ſtrain them through a fine hair- 
ſieve, melt the jelly and pour the orange-liquor 
to it, ſweeten it to your taſte with double-re- 
fined fugar; put to it a blade or two of mace, 
fonr or five cloves, half a ſmall nutmeg, and 
the rind of a lemon, beat the whites of five eggs 
to a froth, mix it very well with your jelly, ſet 
it over a clear fire, boil it three or four minutes, 
run it through your jelly-bags ſeveral times till 
it is clear, and when you pour it into your bag T 
take care you do not ſhake 1 it. 


DT nale HA RTSHORN-JBLLY. : 


PUT two quarts of water into a clean pan, | 
with half a pound of bartſhorn-ſhavings, tat 
immer till near one half is reduced, ſtrain it 
off, then put in the peel of four oranges and 
two lemons pared very thin, boil them five mi- 
nutes, pour to it the juice of the before- men- 
tioned lemons and oranges, with about ten 
* ounces of double- refined ſugar, beat the whites 
of ſix eggs to a froth, mix them carefully with = 
your jelly, that you do not poach the eggs, 
juſt let it boil up, and run it Siraugh a Jelly- 5 
bag till! it is clear. 


ENGLISH HOUSEKEEPER. 211 


7 Ai Rep CURR an-JeLLY. I 
GATHER your currans when they are dry 


and full ripe, ſtrip them off the ſtalks, put them 
in a large ſtew-pot, tie the paper over them, and 


let them ſtand an hour in a cool oven, ſtrain 


them through a cloth, and to every quart of 


juice add a pound and avhalf of loaf-ſugar, 


broken in ſmall lumps, ſtir it gently over a 


clear fire till your ſugar is melted, ſkim it well, 


Jet it boil pretty quick twenty minutes, pour it 
hot into your pots; if you let it ſtand it will 
break the jelly, it will not ſet ſo well when it 


is hot; put brandy- papers over them, and keep 


them in a dry place for uſe. 


N. B. You may make jelly of half red and ä 


half white currans the ſame way. 


7 0 make BLACK CURRAN-JELLY. 


GET your currans when they are ripe and 


dry, pick them off the ſtalks, and put them in 
a large ſtew-pot; to every ten quarts of currans 
put a quart of water, tie a paper over them, and 
ſet them into a cool oven for two hours, then 
5 ſqueeze themthrough a very thin cloth; to every 
quart of | Juice add a pound and a half of loaf- 
ſugar broken in ſmall pieces, ſtir it gently till 


the ſugar is melted; when it boils ſkim it well, 


let it boil pretty thick for half an hour over a 
clear fire, then pour it into pots; put brandy- 
papers over them, and keep them for uſe. 


„% OS 
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To make APRICOT-JAM. 


PARE the ripeſt apricots you can get, cut 
them thin, infuſe them in an earthen-pan till 
they are tender and dry; then to every pound 
and a half of apricots put a pound of double- 

refined ſugar, and three ſpoonfuls of water; boil 
your ſugar to a candy height, then put it upon 
your apricots, ſtir them over a ſlow fire till they 
look elcar and thick, but do not let them boil, 
only immer; put them 3 in glaſſes for ule, 


2 make Rep RASPBE RRY-JAM, 


GATHER your raſpberries when they : are 
_ ripe and dry, pick them very carefully from the 
ſtalks and dead ones, cruſh them in a bowl with 
a ſilver or wooden-ſpoon, pewter is apt to turn 
them a purple colour; as ſoon as you have 
_ cruſhed them, ſtrew in their own weight of 
loaf-ſugar, and half their weight of curran- 
juice, baked and ſtrained as for jelly, then ſet 
them over a clear ſlow fire, boil them half an 
hour, ſkim them well, and keep ſtirring them 
at he time, then put them i into pots or glaſſes, 
_ witiz brandy papers over them, and keep them 
for uſe.— M. B. As ſoon as you have got your 
berries ſtrew in your ſugar: do not let them 
ſtand long before you boil 8 it will Pre- 
lerve their lay our. | 
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To make WHITE RASPBERRY-JAM. 


GET your raſpberries dry and fullripe, cruſh 
them fine, and ſtrew in theirown weightc of loaf- 
ſugar, and half their weight of the juice of 
White currans, boil them half an hour over a 
clear ſlow fire, ſktm them well, and put them 
into pots or glaſſes, tie them down with brandy- 
papers, and keep them dry for uſe.—N. B. Ae 
in your ſugar as in the red rapder y Jan Rs. 


To make Red RaspBERRY-Jam. 


' GATHER the ſcarlet raſpberries- very ripe, 
bruiſe them very fine, and put to them a little 
Juice of ſtrawberries, beat and fift their weight 
in ſugar, ſtrew it among them, and put them in 
the preſerving- pan, ſet them over a clear, flow 
fire, ſkim them, and boil them twenty minutes, 
then put them in pots or glaſſes for uſe. 


70 nale GREEN GoosevenRy-Jaw. 


TAKE the green walnut-gooſeberries when 
they are full grown, but not ripe, cut them in 
two and pick out the ſeeds, and put them in a 
pan of water, green them as you do the gooſc- 
berries in imitation of hops, and lay them on a 
| ſieve to drain, then beat them in a marble-mor- 
tar, with their weight in ſugar, then take a quart 

of gooſeberries, boil them to muſh in a quart 
of water, then ſqueeze them, and to cyery pint 
of liquor put a pound of fine loat-tugar, boil 

and Kim! it, then put in your green gooleberries, 5 

„„ boil 
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boil them till they are pretty thick, clear; and a 
pretty green; then put them in glaſſes for Udo . 


To make BLACK Cungax-Jan. 405 


GET your black currans when they are full : 
Tipe, pick them clear from the ſtalks, and bruiſe 
them in a bowl with a wooden-mallet, to every. 
two pounds of currans put a pound and a half 
of loaf-ſugar beat fine, put them into a pre- 
ſerving-pan, boil them full half an hour, ſkim 
it and ſtir it all the time, then put It in Pots, 5 
and Kory: It for ule. = 


To preferve Rep CURRANS # in bunches, 


STONE your currans, and tie fx or ſeven 
| bunches together with a thread to a piece of 
ſplit-deal about the length of your finger, weigh 
the currans, and put their weight of double- 
refined ſugar in your preſerving-pan, with a lit- 
tle water, and boil it till the ſugar flies, then put 
the currans in, and juſt give them a boil up, 
and cover them till next day, then take them 
Ft, and either dry them or put them in glaſſes, 
with the ſyrup boiled up with a little of the 
juice of red currans; put brandy-paper over 
them, and tie them cloſe down with another 
Paper, and ſet them in a dry Nr 8 


To 0 prefer) Wars Corrans ! in bunches, 


. STONE your currans and tie them in 
bunches: as before, and patthem! in a preſerving- 


pan 
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pan, with- their weight of double-refined 2 ; 
beat and ſifted fine, let them ſtand all night, | 
then take ſome pippins, pare, core, and boil 


them, but do not ſtir the apples, only preſs them 
down with the back of your ſpoon ; when the 


water is ſtrong of the apples, add to it the j juice 
of a lemon, ſtrain it through a jelly-bag till it 
runs quite clear; to every pint of your liquor 
put a pound of double- refined ſugar, boil it up 
to a ſtrong jelly, put to it your currans, and 
boil them till they look clear, cover them in the 
preſerving- pan with paper till they are almoſt 
cold, then put a bunch of currans in your 
glaſſes, and fill it up with jelly; when they are 


cold, dip paper in brandy, and lay it over them, 
tie another on, and ſet them in a ay place. 5 


To preferve Cunnans for Tarts. 


GET your currans when they are dry, and 


pick them; to every pound and a quarter of cur- 


rans put a ponnd of ſugar into a preſerving-pan, 


00 as much juice of currans as will diſſolve 

; when it boils, {kim it and put in your cur- 
a and boil them till they are clear; put 
them into a jar, lay brandy- papers over, le- 


them down, and bey them 1 in a dry Place. 


To preſerve Seen t | 


TAKE ſmall cucumbers and large ones that ; 
will. cut into quarters, the greeneſt and moſt free 


from ſeeds you can get, put them in a ſtrong 


5 ſalt and water, in a ſtrait mouth j jar, with a cab- 


ö bage 
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bage leaf to keep them down, tie a paper over 
them, ſet them in a warm place till they are 
yellow, waſh them out, and ſet them over the 
fire in freſh water, with a little ſalt in, and a 
freſh cabbage-leaf over them, cover the pan very 
_ cloſe, but take care they do not boil; if they are 
not a fine green, change your water (it will 
help them) and make them hot, and cover them 
as before; when they are a good green, take 
them off the fire, let them ſtand till they are 
cold, then cut the large ones in quarters, take 
out the ſeeds and ſoft part, then put them in 
cold water, and let them ſtand two days, but 
change the water twice each day to take out the 
ſalt, take a pound of ſingle- refined ſugar, and 
half a pint of water, ſet it over the fire; when 
you have ſkimmed it clear, put in the rind of a | 
lemon, one ounce of ginger, with the outſide 
ſcraped off: when your ſyrup is pretty thick, 
take it off, and when it is cold wipe the cu- 
cumbers dry, and put them in, boil the ſyrup 
once in two or three days for three weeks, and 
ſtrengthen the ſyrup, if required, for the greateſt 
danger of ſpoiling them is at firſt.— The ſyrup _ 


is to be quite cold when you por! It to of hare cu- 
cumbers. Ih 


To preſerve Graves 7 in BR ANDY, 


TAKE ſome cloſes bunches of grapes, but 

not too ripe, either red or white, put them into 

2 jar, with a quarter of a pound of ſugar- candy, 

and fill the jar with common brandy, tie it cloſe 
with a bladder, and ſet them in a dry plaee.— 

Morello cherries are done the lame Ways 


To 
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To preſerye KENTISH or GOLDEN PIP PIR. 


BOIL the rind of an orange very tender, 
then lay it on the water for three days, take a 


quart of golden pippins, pare, core, quarter, 


and boil them to a ſtrong jelly, and run it 
through a jelly-bag, then take twelve pippins, 
pare them, and ſcrape out the cores ; put two 
pounds of loaf- ſugar into a ſtewpan, with near 
a pint of water, when it boils ſkim it, and put 


in your pippins, with the orange rind in thin 


| Nlices, let them boil faſt till the ſugar is very 


thick, and will almoſt candy, then put in a pint 
of the pippin-jelly, boil them faſt till the jelly 
is clear, then ſqueeze in the juice of a lemon, 
give it one boil, and put them into pots or 


glaſſes with the orange-peel, 


75 preſerve Green Copiings that will keep 


all the year. 


TAKE codlings about the ſize of a walnut, 5 
with the ſtalks and a leaf or two on , Put a hand- 


ful of vine- leaves into a braſs-pan. of ſpring wa- 


ter, then a layer e of codlings, then vine- leaves, do 


ſo till the pan is full, cover it cloſe, that no 


ſteam can get out, ſet it on a flow fire; ; When 


they are ſoft take off the ſkins with a pen-knife, 
then put them in the ſame water with the vine- 
leaves ; it muſt be quite cold or it will be apt 


to crack them, put a little roach-alum, and ſet 
them over a very flow fire till they are green 
5 (which will be in three or four hours), then take 
. them 5 
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them out, and lay them on a ſieve to drain.— 
Make a good ſyrup, and give them a gentle boil 
once a- day for three days, then put them in 


ſmall jars; put brandy-papers over them, and 
rep them for uſe. 9 


To re Gran Arkicors. 


' GATHER. your apricots before the ſtones 
are hard, put them into a pan of hard water, 
with plenty of vine-leaves, ſet them over a ſlow 
fire till they are quite yellow, then take them 
out and rub them with a flannel and ſalt to take 
off the lint, put them into the pan to the ſame 
water-and leaves, cover them cloſe, ſet them at 
a great diftante from the fire till they are a fine 
light green, then take them carefully up, pick 
out all the bad- coloured and broken ones, boil 
the beſt gently two or three times in a thin 

ſyrup, let them be quite cold every time; when 

they look plump and clear, make a ſyrup of 

double- refined ſugar, but not too thick, give 
your apricots a gentle beil in it, then put them 

into pots or glaſſes, dip paper in brandy; lay 
it over them, and keep them for uſe; then take 

all the broken and bad- coloured ones, and boil 
them in ths wr ſyrup for tarts, 


T 0 preſerve GOOSEBERRIES green. 


TAKE green walnut-gooſeberries when they 
are full grown, and take out the ſeeds, put them 
in cold water, cover them cloſewith vine-leaves, 

and ſet them over a flow fire; ; when they are hot 


take 
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take them off, and let them ſtand, and when [ 
they are cold ſet them on again till they are BE 
pretty green, then put them on a ſieve to drain, 1 
and have ready a ſyrup made of a pound of 
doulÞ®-refined lugar, and half a pint of ſpring - 
water; the ſyrup is to be cold when the gooſe- 
berries are put in, and boil them till they are 
clear, then ſet them by a day or two, then give 
them two or three ſcalds, and put them inta 
pots or glaſſes for uſe. 5 


To preſerve GREEN GoosEBERRIES f in imita-. 
lion of HOPS. 


TAKE the larzeſt green walnut-gooſberrics, 
you can get, cut them at the ſtalk end in in four 
quarters, leave them whole at the bloſſom end, 
then take out all the ſeeds, and put five or x, 

one in another, take a needleful of ſtrong thread, 
with a large knot at the end, run the needle, 
throughthe bunch of zoofeberries,and tiea knot 
to faſten them together (they reſemble hops) 
and put cold ſpring- water in your pan, a large 
handful of vine: leaves in the bottom, and three 
or fourlayers of gooſeberries, with plenty of vine- 
leaves between every layer, and over the top of 
your pan; cover it ſo that no ſteam can get out, 
and ſet them on a ſlow fire, when they are ſcald- 
ing hot take them off, and let them ſtand till 
they are cold, then ſet them on again, till they 
are a good green, then take them off; and let 
them ſtand till they are quite cold, then put 
them in a ſieve to drain, make a thin ſyrup; to 
every pint of water put in a pound of e common 


oe.” 
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loaf-ſugar, boil and ſkim it well; when it is 
about half-cold put your gooſeberries, and let 
them ſtand till the next day, then give them one 
| boil a-day for three days, then make a ſyrup; ; 
to every pint of water put a pound of ine ſu- 
gar, a lice of ginger and a little lemon-peel cut 
lengthways exceedingly fine, boil and ſkim it 
well, give your gooſeberries a boil in it; when 
they are cold put them into glaſſes or pots, 
lay paper dipped in brandy over them, tie 
them up, and keep them for uſe. 


7 preſerve SPRIGS green. 


GATHER the ſprigs of mnfiard when it is 
going to ſeed, put them in apan of ſpring-water, 


with a great many vine-leaves under and over 


them, put to them one ounce of roach- alum, 
ſet it over a gentle fire, when it is hot take it 
off, and let it ſtand till it is quite cold, then 
cover it very cloſe, and hang it a great height 
over a ſlow fire; when they are green take out 
the ſprigs, and tay them on a ſieve to drain, then 
make a good ſyrup, boil your ſprigs in it once 
a-day for three days, put them in, and keep 
them for uſe. They are very pretty to ſtick in 
the middle of apreſerved orange, or garniſh a ſet 
of ſalvers.— Lou may preſerve young peas when | 
they are Juſt « come into pod the ſame way. 


To ui Greex-Gace PLUMS. 


TAKE the fineſt plums you can get juſt be- 
fore they are ripe, put them in a pan, with a layer 
of vine- leaves at the bottom of your pan, then 
a layer of plums, do ſo till your pan is almoſt 
fall, then fill it with water, let them on a flow _ 

1 tre; i 
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fire ; when they are hot, and their ſkins begin 
to riſe, take them off, and take the ſkins care- 


fully off, put them on a ſieve as you do them, 
then lay them in the ſame water, with a layer 


of leaves betwixt, as you did at the firſt, cover 
them very cloſe, ſo that no ſteam can get our, 


and hang them a great diſtance from the Goa 


till they are green, which will be five or ſix 
hours at leaſt, then take them carefully up, lay 
them on an hair-ſieve to drain, make a good 
1yrup, give them a gentle boil in it twice a-day, 


for two days, take them out and put them into 
_ a fine clear ſyrup; put paper dipped in brandy 


over r them, and keep them. for ule. 


o preſerve WALNUTS Math: 


TAKE the ſmall kind of walnuts, put them 
in falt and water, change the water every day for 


nine days, then put them in the ſieve, let them 
ſtand in the air until they begin to turn black, 
then put them into a jug, and pour boiling wa- 
ter over them, and let them ſtand till the next 


day; then put them in a ſieve to drain, ſtick a 
clove into each end of your walnut, put them 


into a pan of boiling water, let them boil five 


minutes, then take them up; make a thin 


ſyrup, ſcald them in it three or four times a- 


day till your walnuts are black and bright, then 
make a thick ſyrup with a few cloves and a little 


ginger cut in ſlices, ſkim it well, put in your 
walnuts, boil them five or ſix minutes, and 


then put them in your jars; wet your paper with 


brandy, lay it over them, and tie them down 


with 
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with bladders. The firſt year they are a \ littfe 
bitter, but the ſecond year they will be very good. 
1 
To preſerve WALNUTS green. 

TAKE large French walnuts when they are 
a little larger than a good nutmeg, wrap every 
walnut in vine-leaves, tie it round with a ſtring, 
then put them into a large quantity of ſalt and 
water let them lie in it for three days, then put 
them in freſh falt and water, and let them lie in 
that for three days longer, then take them out, 
and lay a large quantity of vine-leaves in the 
bottom of your pan, then a layer of waluuts, then 


vine-leaves, do ſo till your pan 1s full, but take 


great care the walnuts do not touch one another; 
fill your pan with hard water, with a little bit 
of Naan ſet it over the fire till the water 
is very hot, but do not let it boil, take it off, let 
them ſtand in the water till it is quite cold, then 
ſet them over the fire again; when they are 
green take the pan off the fire, and when the 
Water is quite cold take out the walnuts, lay 
them on a ſievea good diſtance from each other, 
have ready a thin ſyrup boiled and ſkimmed ; 
when it is pretty cool put in your walnuts, let 
them ſtand all night; the next day give them 
Jeveral ſcalds, but do not let them boil, keep 


Pour preſerving- pan cloſe covered, and when you 


lee that they look bright, and a pretty colour, 
have ready made a rich ſyrup of tine loaf- ſugar, 
with a few ſlices of ginger, and two or three 
blades of mace, ſcald.yqur walnuts in it, put 
chem in ſmall Iljars, with paper dipped 1 in brandy 
- over 
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over them, tie them down with bladders, and 
keep them for uſe. : 
To preſerve WALNUTS, white. 


TAKE the large French walnuts full grown 
burt not ſhelled, pare them till you ſee the lt. 


appear, put them in ſalt and water as you do 


them, have ready boiling a large ſaucepan full 
of ſoft water, boil them in it five minutes, take 
them up, and lay them betwixt two cloths till 


you have made a thin ſyrup, boil them gently in 
it for four or five minutes, then put them in a 


far, ſtop them up cloſe, that no ſteam can get 


out, if it does it will ſpoil the colour; the next 


day boil them again; when they are cold, make 


a freſh thick ſyrup, with two or three ſlices 1 
ginger and a blade of mace, boil and ſkim it 
well, then give your walnut a boil in it, and 
put them in glaſs jars, with papers dipped 3 in 
brandy laid over them, and tie bladders over 


en to keep out the air. 


» 
— 


To make Orancr-MARMALADE. . 3 


TAKE the cleareſt Seville oranges you can 


get, cut them in two, then take out all the pulp 


and juice into a baſon, pick all the ſeeds and 
kios out of it, boil the rinds in hard water till 


they are tender, (change the water two or three 
times while they are boiling) then pound them 


in a marble mortar, add to it the juice and pulp, 
and put them in a preſerving- pan, with double 
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boil it a little more than half an hour, then put | 
into pots, with brandy papers over them. 


To make TRANSPARENT MARMALADE. | 
TAKE very pale Seville oranges, cut them in 
quarters, take out the pulp, and put it into a 
baſon, pick the ſkins and ſeeds out, put the peels 
in a little {alt and water, let them ſtand all night, 
then boil them in a good quantity of ſpring- 
water till they are tender, then cut them in very 
thin ſlices, and put them to the pulp; to every 

pound of marmalade put a pound and a half of 

double: refined ſugar beaten fine, boil them toge- 
ther gently for twenty minutes; if it is not 
clear and tranſparent, boil it five or ſix minutes 


longer, keep ſtirring it gently all the time, and 


take care you do not break the ſlices; when it 
is cold, put it into jelly or ſweetmeat glaſſes, oe 
them down with brandy-papers over them.— — 
| They are pretty for a deſert of any kind. 


"Th make Qu INCE MARMALADE. 


Er your quinces when they are full ripe, 


pare them and cut them into quarters, then take 


cout the core, and put them into a laucepan that 
is well tinned, cover them with the parings, fill 
the ſaucepan near full of ſpring- water, cover it 
cloſe and let them ſtew over a ſlow fire till they 
are ſoft, and of a pink colour, then piek out all 
your quinces from the parings, beat them to a 
pulp in a marble mortar, take their weight of 
fine loaf- ſugar; put as much water to it as will 
diſſolve it, boil and ſkim it well, then put in- 


5 „ your 
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your quinces, and boil them gently three quar- 
ters of an hour, keep ſtirring it all the time, 
or it will ſtick to the pan and burn ; when it 
is cold put it into flat ſweetmeat pots, and tie 
it down with brandy-paper. 


| To make APRICOT-MARMALADE, 


WHEN you preſerve your apricots, pick out 
all the bad ones, and thoſe that are too ripe for 
keeping, boil them in the ſyrup till they will 
maſh, then beat them in a marble mortar to a 
paſte ; take half their weight of loat-ſugar, and 
put as much water to it as will diſſolve it, boil 
and ſkim it well, boil them till they look clear, 
and the ſyrup thick like a fine jelly, then put 
It into your ſweetmeat-glaſſes, and N them 
for uſe. 


To preſerve. Green Proe-ApeLEs, 


GET your pine-apples before they are ripe, 
and lay them in ſtrong ſalt and water five days, 
then put a large handful of vine-leaves in the 
bottom of a large ſaucepan, and put in your 
Pine-apples, fill your pan with vine-leaves, 


| then pour on the ſalt and water it was laid in, 


cover it up very cloſe, and ſet it over a ſlow fire, 
let it ſtand till it is a fine light green, have ready 
a thin ſyrup, made of a quart of water and a 
pound of double- refined ſugar; when it is almoſt, 
cold put it into a deep jar, and put in the pine- 
apple with the top on, let it ſtand a week, and 
| take care that It 18 well covered with the ſyrup, 


* BY then 
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then boil your ſyrup again, and pour it carefully 
into Your jar, left you break the top of your 
pine-appie, and let it ſtand eight or ten weeks, 
and give the ſyrup two or three boils to Keep It 
from moulding, let your ſyrup ftand till it is 
near cold before you pour it on; when your 
pine-apple looks quite full of green, take it 
out of the ſyrup, and make a thick ſyrup of 
three pounds of double- refined ſugar With as 
much water as will diſſolve it, boil and ſkim it 
well, put a few ſlices of white ginger init; when 
it is near cold, pour it upon your pine- apple, 
tie it down with a bladder, and the pine-apple 
will keep many years, and not ſhrink ; but if 
you put it into thick ſyrup at the firſt, 1t will 
ſhrink, for the ſtrength of the ſyrup draws out . 
the jucie, and ſpoils it. NV. B. It is a great 
fault to put any kind of fruit that is preſerved 
| whole! into thick tyrup at firſt, 


7 8 Rep GooskbzRkIS. 


| 10 every quart of rough red gooſeberries 
put a pound of loaf-ſugar ; put your ſugar in- 
to a preferving- pan, with as much water as will 
diffolve it, boil and ſkim it well, then put in 
your goofeberries, let them boi] a little, and ſet 
them by till the next day, then boil them till 
they look clear, and the ſyrup thick, then put 
them into pots or glaſſes, cover them with 
brandy-papers, 2 and Keep them for ule, N 


To 
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To preſerve STRAWBERRIES hole. 


GET the fineſt ſcarlet ſtrawberries with their 
ſtalks on, before they are too ripe, then lay them 
ſeparately on a China-diſh, beat and ſift twice 
their weight of double- refined ſugar, and ſftrew 
it over them, then take a few ripe ſcarlet ſtraw- 
berries, cruſh them, and put them into a jar, 
with their weight of ee ee ſugar beat 
ſmall, cover them cloſe, and let them ſtand in 
a kettle of boiling water till they are ſoft, and 
the ſyrup is come out of them, then ſtrain hem 
through a muſlin rag into a toſſing- pan, boil and 
ſkim it well, when it is cold put in your whole 
ſtrawberries, and ſet them over the fire till they 
are milk-warm, then take them off, and let them 
ſtand till they are quite cold, then ſet them on 
again and make them a little hotter ; do ſo ſe- 

veral times till they look clear, but do not let 
them boil, it will fetch the ſtalks off; when the 
ſlrawberries are cold put them into jelly-glaſſes, 


with the ſtalks downwards, and fill up your | 
glaſſes with the ſyrup; tie them down with 


| brandy-papers over them.,—They are very 
Pretty amongſt jellies and creams, and proper 
. for ſetting out a a deſſert of any kind. 


To preſerve Wurz K whole. 


GE your raſpberries when they are turning 
White with the ſtalks on, about an inch long, 
lay them ſingle on a diſh, beat and ſift their 
weight of double- refined ſugar, ſtrew it over 


Q 2 | | e them; 
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them; to every quart of raſpberries take a quart 
of white-curran Juice, put to its weight of 
double-refined ſugar, boil and ſkim it well, then 
put in your raſpberries and give them a ſcald, | 
take them off and let them ſtand for two hours, 
then ſet them on again, and make them a little 
hotter, do ſo for two or three times, till they 
| look clear, but do not let them boil, it will make 
the ſtalks come off; when they are pretty cool, 
put them into jelly-glaſſes with the ſtalks down, . 
and keep them for uſe.— N. B. You may pre- 
ſerve red raſpberries the ſame way, only take 

red currant juice inſtead of white. 


To preſerve MonxkLLO CHERRIES. 


GET your cherries when they are full ripe, — 


take out the ſtalks and prick them with a pin; 
to every two pound of cherries put a pound and 
a half of loaf-ſugar, beat part of your ſugar and 
ſtrew it over them, let them ſtand all night, : 
diſſolve the reſt of your ſugar in half a pint of 


the juice of currans, ſet it over a flow fire, an 
put in the cherries with the ſugar, and give 


them a gentle ſcald, let them ſtand all night 
again, and give them another ſcald, then take 

them carefully out, and boil your ſyrup nit 
is thick, then pour it upon your cherries ; 3 
vou find it be too thin, boll 1 i N 


To ene BARBERRIES in bunches. 


| TAKE the female barberries, pick out all te 

largeſt bunches, then pick the reſt from the. 
Ralks, put them 1 in as much water as will make 

. a iy rvp ; 


| ENGLISH HOUSEKEEPER. 1 


a ſyrup of your bunches, boil them till they are 
ſoft, then ſtrain them through a ſieve; to every 
pint of the juice put a pound and a half of loaf- 
ſugar, boil and ſkim it well, and to every pint 
of ſyrup put half a pound of barberries in 
bunches, boil them till they look very fine and 
clear, then put them carefully into pots and 
glaſſes; tie Dos Boe hors over, and ee them | 


3 for uſe. 


To preferve BanpennIEs for TarrTs. 


PICK the female barberries clean from the 
ſtalks, then take their weight of loaf-ſugar, put 
them in a jar, and ſet them in a kettle of boil- 


ing water till the ſugar is melted, and the bar- 


berries quite ſoft, the next day put them in a 
preſerving-pan, and boil them fifteen minutes, 


then put them in 1 Jars, and put chem in a N 
cool place. 


1 0 preſerve Dansons. 


TAKE the ſmall long damſons, pick off the 
ſtalks and prick them with a pin, then put 
them into a deep pot, with half their weight of 
loaf-ſugar pounded, ſet them in a moderate 
oven till they are ſoft, then take them off, and 
give the ſyrup a boil, and pour it upon them, 
do ſo two or three times, then take them care- 
fully out, and put them into the jars you intend 
to keep chem! in, and pour over them rendered 
mutton-ſuet ; tie a bladder over them, and keep | 
them for uſe 1 in a very cool — 
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To preſerve MAGNUM BoNUH PLUMs. 


TAKE the largeſt yellow plums, put them in 
a panful of ſpring-water, ſet them over a flow 
fire, keep putting them down with a ſpoon till 
you find the {kin will come off, then take them 
up and peel the ſkin off with a penknife, put 


them in a fine thin ſyrup, and give them a 


gentle boil, then take them off, and turn them 
pretty often in the ſyrup, or the outſide will 

turn brown; when they are quite cold, ſet them 
over the fire again, let them boil five or fix mi- 
nutes, then take them off, and turn them very 
often in the ſyrup till they are near cold, then 

take them out, and lay them ſeparately on a 
flat China-diſh, ſtrain the ſyrup through a 


muſlin rag: add to it the weight of the plums 


of fine loaf. ſugar, boil and ſkim it very well, 


then put in your plums, boil them till they 
ng clear, then put them carefully into jars 
or glaſſes, cover them well with the ſyrup, or 


5 will loſe their colour, put DF Papers 


and a bladder over them. 


To preſerve Wixz-Souns. 


TAKE the fineſt wine-ſours you can get, 
N pick off the ſtalks, run down the ſeam with a 
pin only ſkin deep, then take half their weight 


- of loaf-ſugar pounded, and lay it betwixt your 
plums in layers till your jar is full, fet them in 


a kettle of boiling water till they are ſoft, then 


drain the [yrup from them, and give it a boil, 


and Pour it on them, do ſo ſeveral times, till | 
you 
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you ſee the ſkin look hard and the plums clear, 
let them ſtand a week, then take them out one 
by one, and put them into glaſſes, jars, or pots, 
give your ſyrup a boil, if you have not ſyrup 
enough, boil a little clarified ſugar with your 
ſyrup, and fill up your glaſſes, jars, or pots 
with it, and put brandy-papers over, and tie a 
bladder over them to keep out the air, or rue 
will loſe their colour, and grow a purple. 
They are pretty with either ſteeple- cream, or any 
kind of flummeries, or under a lilver web. 


7⁰ preſerve ApRICOTS. | 


PARE your apricots, and thruſt out the 
ſtones with a ſkewer, to every pound of apri- 
cots put a pound of loaf-ſugar, ſtrew part of it 
over them, and let them ſtand till the next day, 
then give them a gentle boil three or four dif- 
ferent times, let them grow cold between every 

time, take them out of the ſyrup one by one, 
the laſt time as you boil them ſkim yout ſyrup 
well, boil it till it looks thick and clear, then 
pour it over your apricots, and put n, 
N over them. 


Te preſerve PEACHES. 


GET the largeſt peaches before they are too 
ripe, rub off the lint with a cloth, then run 
them down the ſcam. with a pin, ſkin deep, 
cover them with French brandy, tie a bladder 
over them, and let them ſtand a week, then take 
them out, and make a ſtrong ſyrup for them, 
boil and kim i it well, put in your peaches, and 


Q 4 PT | boil 


FI 
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boil them till they look clear, then take them 
out, and put them into pots or glaſſes; mix the 
ſyrup with the brandy, when it 1s cold pour it 
on your peaches; tie them cloſe down 255 a 
bladder that the air cannot get in, or the 


will turn back. 


25 0 preſerve QuiINcEes whole. 
PARE your quinces very thin and row, 


that they ny look like a ſcrew, then put them 
into a well-tinned ſaucepan, witha new pewter- 
ſpoon in the middle of them, and fill your ſauce- 
pan with hard water, and lay the parings over 
your quinces, to keep them down, cover your 
ſaucepan ſo cloſe that the ſteam cannot get out, 
ſet them over a flow fire till they are ſoft, and a 
fine pink-colour, let them ſtand till they are 
cold, and make a good ſyrup of double-refined 
; ſugar, boil and ſkim it well, then put in your 


quinces, let them boil ten minutes, take them 


off, and let them ſtand two or three hours, then 
boil them till the ſyrup looks thick, and the 
quinces clear, then put them into deep j Jars, with 
brandy-papers and leather over them; keep 
them in a dry place for uſe.— N. B. You may 
projerve: quinces in quarters the ſame way, 


T preſerve OraNors carved.” 


TAKE the faireſt Seville oranges you can 
get, cut the rinds with a penknife in what form 
you pleaſe, draw out the part of your peel as 
Jou cut them, and {For them into ſalt and hard 

| Water, 
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water, let them ſtand for three days to take out 
the bitter, then boil them an hour in a large 
ſaucepan of freſh water, with ſalt in it, but do 
not cover them, it will ſpoil the colour, then take 
them out of the ſalt and water, and boil them 
ten minutes in a thin ſyrup for four or five days 
together, then put them into a deep jar, let them 
ſtand two months, and then make a thick ſyrup, 
and juſt give them a boil in it, let them ſtand 
till the next day, then put them into your jar, 
with brandy- papers over them; tie them down 
| with a bladder and keep them for uſe, 
N. B. you may preſerve whole oranges with- 
out carving the ſame way, only do not let them 
boil ſo long, and keep them in a very thin ſyrup 
at firſt, or it will make them ſhfink and wither, 
Always obſerve to put ſalt in the water for 


either oranges preſerved, orgy kind of Orange- 
chips. 


DT preferve ORANGES / in JerLy. 


TAKE Seville oranges, and cut a hole out at 
the ſtalk as large as a ſixpence, and ſcoup out the 
pulp quite clean, tie them ſeparately in mullin, 
and lay them 1n ſpring-water for two days, 
change the water twice a day, then boil them in 
the muſlin till tender upon a flow fire, as the 
water waſtes put hot water into the pan, and 
keep them covered, weigh the oranges before 
you ſcoup them, and to every pound put two 
pounds of double- refined ſugar, and one pint of 
water, boil the ſugar and water with the juice of 
the orangest to the iyrup, kim it very well, let it 


ftand 
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ſtand till cold, then put in the oranges, and boil 
them half an hour; and if they are not quite 
clear, boil them once a-day for two or three 
days; pare and core ſome green pippins, and 
boil them till the water is ſtrong of the apple, 
hut do not ſtir the apples, only put them down 
in the water with the back of a ſpoon, ſtrain 
the water through a jelly-bag oy quite clear, 
then to every pint of water put one pound of 
double: refined ſugar, and the juice of a lemon 
ſtrained fine, boil it up to a ſtrong jelly, drain 
the oranges out of the ſyrup, put them into 
glaſs-jars, or pots of the ſize of an orange, 
with the holes upward, and pour the jelly over 
them, cover them with brandy- papers, and tie 
them doſe down with bladders.— N. B. You 
may do lemons the ſame „ 


75 preſerve LEMoNs. 


CARVE or pare your lemons very chin, and 
make a round hole on the top, the ſize of a ſhil- 
ling, take out all the pulp and {kins, rub them 


With falt, and put them in ſpring-water as you 


do them, to prevent them from turning black, 
let them lie in five or fix days, then boil them 
in freſh ſalt and water fifteen minutes; have 
ready made a thin ſyrup of a quart of water, 


and a pound of loaf- ſugar, boil them im it five 


minutes, once a- day, for four or five days, then 


put them in a large jar, let them ſtand for ſixæx 


or eight weeks, and it will make them look 
clear and plump, then take them out of that 
ſyrup, or they will mould; make a fyrup of 
: hne tugar, put as much water to it as will diſ- 
ſolve 
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ſolve it, boil and {kim it, then put in your 
lemons, and boil them gently till they are clear, 
then put them into a jar with brandy- papers 
over, tie them cloſe down, and keep them in 
a dry place for uſe, 


To preſerve ORANGES with MARMALADE. 


PARE your oranges as thin as you can, thaw 
cut a Nils in the ſtalk end, the ſize of a ſix- 
pence, take out all the pulp, then put your 
oranges in ſalt and water, boil them a little 
more than an hour, but do not cover them, it 
will turn them a bad colour, have ready made 

a ſyrup of a pound of fine loat-ſugar with a pint. 
of water, put in your oranges, boil them till 
they look clear, then pick out all the ſkins and 
pippins out of your pulp, and cut one of your 


boranges into it, as thin as poſſible, and take its 


weight of double- refined ſugar, boil it in a clean 
toſſing- pan over a ſlow clear fire, till it looks 
quite clear and tranſparent, when it is cold 
take your oranges out, and fill them with your 
P. neee put on your top, and put them in 
your fyrup again, let them ſtand for two 
months, then make a ſyrup of double- refined 
ſugar, with as much water as will diſſolve it, 
boit and ſkim it well, then give your oranges 
a boil in it; put brandy- papers over, then tie 
them down with a bladder; they will TOP for 
ſeveral years, 


To 
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ſtand till cold, then put in the oranges, and boil 
them half an hour; and if they are gs os 
clear, boil them once a-day for two or three 
days; pare and core ſome green pippins, and 
bot} them till the water is ſtrong of the apple, 
but do not ſtir the apples, only put them down 
in the water with the back of a f poon, ſtrain 
the water through a jelly-bag all quite clear, 
then to every pint of water put one pound of 
double: refined ſugar, and the juice of a lemon 
ſtrained fine, boil it up to a ſtrong jelly, drain 
the oranges out of the ſyrup, put them into 


glaſs-jars, or pots of the ſize of an orange, 


with the holes upward, and pour the jelly over 
them, cover them with brandy- papers, and tie 
them cloſe down with bladders, —1V. B. You 
may do lemons the fame way. 


To preſerve LzMoNs. 


CARVE or pare your lemons very thin, and 
make a round hole on the top, the ſize of a ſhil- 
ling, take out all the pulp and ikins, rub them 
with ſalt, and put them in ipriog-water as you 
do them, to prevent them from turning black, 
let them lie in five or fix days, then boil them 
in freſh ſalt and water fifteen minutes; have 
aan made a thin ſyrup of a quart of water, 
and a pound of Joaf-ſugar, boil them. iw it five 
minutes, once a- day, for four or five days, then 
put them in a large jar, let them ſtand for fix 
or eight weeks, and it will make them look 
clear and plump, then take them out of that 
 tyrup, or they will mould; make a fyrup of 
hae tugar, put as much water to it as will diſ- 
ſolve 
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ſolve it, boil and ſkim it, then put in your 


lemons, and boil them gently till they are clear, 


then put them into a jar with brandy-papers 
over, tie them cloſe down, and keep them in 
a dry place for uſe. 


To preſerve Orances with MARMALADE. 
PARE your oranges as thin as you can, then 


cut a hole in the ſtalk end, the ſize of a ſix- 


pence, take out all the pulp, then put your 


oranges in ſalt and water, boil them a little 


more than an hour, but do not cover them, it 


will turn them a bad colour, have ready made 
a ſyrup of a pound of fine loat-ſugar with a pint. 


of water, put in your oranges, boil them till 


they look clear, then pick out all the ſkinsand 


pippins out of your pulp; and cut one of your 


oranges into it, as thin as poſſible, and take its 


wetght of double-refined ſugar, boil it in a clean 


toſſing· pan over a ſlow clear fire, till it looks 
quite clear and tranſparent, when it is cold 
take your oranges out, and fill them with your 
marmalade, put on your top, and put them in 
your fyrup again, let them ſtand for two 
months, then make a ſyrup of double-refined 


ſugar, with as much water as will diſſolve it, 
| boit and {kim it well, then give your oranges 


a boil in it; put brandy-papers over, then tie 


them down with a bladder; they will 8 for 
0 ſeveral years. Mp 
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To make BULLACE Cunrsp. | 
TAKE your bullace when they are full ripe, 


put them into a pot, and to every quarter of bul- 


Jace put a quarter of a pound of loat-ſugar beat 
{mall, bake them in a moderate oven till they 


are ſoft, then rub them through a hair- ſieve, to 


every pound of pulp add half a pound of loaf- 


ſugar beat fine, then boil it an hour and a half 


over a flow fire, and keep ſtirring it all the time, 


then pour it into potting- pots, and tie brandy- 
papers over them, and keep them in a dry 
place; when it has ſtood a few months it will 
cut out very bright and fine.— N. B. You may 
. make loe-cheele the ſame way. 


To make ELDER Roy. 
' GATHER your elderberries when they are 


Full ripe, pick them clean from the ftalks, put 
them in large ſtew-pots, and tie a paper over 
them, put them in a moderate oven, let them 
ſtand two hours, then take them out, and put 
them in a thin coarſe cloth, and ſqueeze out all 
the juice you can get, then put eight quarts into 
a welk-tinned copper, ſet it over a ſlow fire, let 
It boil till it be reduced to one quart, when it 


grows near done, keep ſtirring it, to prevent 


its burning to the bottom, then put it into pot- 
ting- pots, let it ſtand two or three days in the 
ſun, then dip a paper in ſweet- oil the ſize of 


your pot, and lay it on, tie it down with a 


bladder, and keep it in a very dry place for uſe 


To 


To make BLACK-CURRAN Ron. 


Get your currans when they are ripe, pick, 


bake, and ſqueeze them the ſame as you did 
the elderberries, then put ſix quarts of the juice 


into a large toſſing- pan, boil it over a ſlow fire 
till it is very thick, keep ſtirring it till it is 


reduced to one quart, pour it into flat pots, 
dry it, and tie it down the ſame way as you 


did your” elder rob. 


To flew Previns whole. bow 
PARE and core your pippins, and n 


them into fair water as you pare them, then 
take the weight of the fruit of double-refined 


ſugar, and diſſolve it in a quart of water, then 


boil it up, and ſcum it clean, then put in the 
fruit, let them ſtew gently till they are tender, 
and look clear, then take them out, and ſqueeze. 
in the juice of a large lemon, and let it boil 
up, ſcum it and run it through a jelly-bag up- 
on the fruit; you may ſtick the pippins with. 
_ candied oranges and lemons cut in thin ſlices, 


5 if you _ | 


s * 
—— 


IP 


— 


a Obſervations on DRYING and CANDYING, 


F you candy any ſort of fruit, pre- 


ſerve them firſt, and dry them in a ſtove, 
or before the fire, til the ſyrup is run out of 
them, 
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them, then boil your ſugar candy-height, dip 
in the fruit, and lay them in diſhes in your ſtove 
till dry, then put them in boxes, and —P 
. them! in a dry place. 


75 make APRICOT-PASTE. 


PARE and ſtone your apricots, boil them in 
water till they will maſh quiteſmall, put a pound 
of double-refined ſugar in your preſerving-pan, 
with as much water as will diſſolve it, and boil 
it to ſugar again, take it off the ſtove, and put 
in a pound of apricots, let it ſtand till the ſugar 
is melted, then make it ſcalding hot, but do not 
let it boil, pour it into China-diſhes, or cups, 
ſet them in a ſtove, when they are ſtiff enough 
to turn out, put them on glaſs plates, turn 
them as you {ee occaſion, tall they are dry. 


70 make RasPpenny-PASTE. 


MASH a quart of raſpberries, ſtrain one half, oY 
and put the juice to the other half, boii them = 
a quarter of an hour, put to them a pint of 
red curran-juice, let them boil all together till 
your berries are enough, put a pound and a 
half of double-refined ſugar into a clean pan, 
with as much water as will diffolve it, and boil 
it to a ſugar again, then put in your berries 
and Juice, give them a ſcald, and pour it into 
_ glaſſes or plates, then put them into a {love to 
dry, and turn chem as you ſee occaſion. 


75 
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7; make GOOSEBERRY-PASTE. 
TAKE a pound of red gooſeberries whenthey 


arefull-grown and turned, but not ripe, cut them 
in halves, pick out all the ſeeds, have ready a 
pint of curran- juice, boil your gogſeberries in it 
till they are tender, put a pound and a halt of 
double- refined ſugar into your pan, with as much 
water as will diſſolve it, and boil it to ſugar again, 
then put all together and make it ſcalding hot, 
but it muſt not boil, pour it into plates or claſſes 
the thickneſs you like i it, then dry it in a ſtove. 


Zo make Cu RRAN-PASTE either red or white, 
STRIP your currans, put a little juice to 
them to Lis them from burning, boil them 
well, and rub them through a bair-fieve, then 
boil it a quarter of an hour: to a pint of juice 
put a pound and a half of double-refined ſugar 
ſifted, ſhake in your ſugar, when it is melted 


pour it on plates, dry it as the other paſtes, 
= and turn It into what form you pleaſe. 


T make Curran CLEAR Caxts. 


STRIP and waſh your currans, to four quarts 
of currans put one quart of water, boil them 
very well, then run it through a jelly-bag; to a 


= pint of jelly put a pound and a half of double- 


refined ſugar, pounded, and lifted through a hair- 0 
evg, ſet your jelly on the fire, when it has 


= juſt boiled up ſhake in the ſugar, fiir it well, - 


, then {ct it on the fire again, make it felling 
OS. hot 
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hot to melt the ſugar, but do not let it boil, 
then pour it on clear cake-glaſſes or plates, when 
it is jellied, before it is candied, cut it in rounds 
or half rounds, this will not knot; and dry 
them the ſame way as you did the apricot-paſte. 

White curran clear-cakes are made the ſame 
way, but obſerve, that as ſoon as the jelly is 
made you muſt put the ſugar to it, or it — | 
change the colour. 


To make VIOLET Cars. 
TAKE the fineſt violets you can get, pick 


off the leaves, beat the violets fine in a mortar, 
with the juice of a lemon, beat and fift twice 
their weight of double-refined ſugar, put your 
ſugar and violets into a filver ſaucepan or 
tankard, ſet it over a flow fire, keep ftirring it 
gently till all your ſugar is diſſolved, if you let 

it boil it will diſcolour your violets, drop them 

in China- plates; when you take them off, put 
them in a box, with paper betwixt every layer. 


270 dry CurRRIESs. 


— TAKE Morello cherries, ſtone them, and: to 
every pound of cherries put a pound and a quar- 
ter of fine ſugar, beat and ſift it over your cher- 
ries, let them ſtand all night, take them out of 
your ſugar, and to every pound of ſugar put two 


5 ſpoonfuls of water, boil and ſcum it well, then 


put in your cherries, let your ſugar boil over 
them, the next morning ſtrain them, and to 
every pound of the ſyrup put half a pound more 
ſugar, let it boil a little thicker, then put in 
your 
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your cherries, and let them boil gently, the 
next day ſtrain them, and dry them in a ſtove, 
and turn them every day. 


A ſecond way to dry CUERRIES. 
TONE a pound and a half of cherries, put 


them in a preſerving-pan, with a little water, 
when they are ſcalding hot put them in a ſieve, 
or on a cloth, to dry, then put them in your pan 
again, beatand ſift half a pound of double- refined 
ſugar, ſtrew it betwixt every layer of cherries, 
when it is melted, ſet them on the fire, and 
make them ſcalding hot, let them ſtand till they 


are cold; do ſo twice more, then drain then 


from the ſyrup, and lay them ſeparately to dry, 
dip them in cold water, and dry them with a 
cloth, ſet them in the hot ſun to dry as before, 


and keep them in a dry place till you want to 
uſe wen 


7⁰ dry Green-Gaok Pruns. 


MAKE a thin ſyrup of half a pound of fingle 

refined ſugar, ſkim it well, ſlit a pound of plums 
down the ſeam, and put them in the ſyrup, keep 
them ſcalding hot till they are tender, (they mutt 
be well covered with ſyrup, or they will loſe 
their colour) let them ſtand all night, then make 
a rich ſyrup; to a pound of double-refined ſu- 
gar put two ſpoonfuls of water, ſkim it well, 
and boil it almoſt to a candy, when it is cold, 
drain your plums out of the firſt ſyrup, and put 
them in the thick ſyrup, be ſure to let the ſyrup 
cover them, {et them on the fire to ſcald till they 
look clear, then put them in a China-bowl; when 
they have Rood a week take them out, and lay 


N . them 
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them on China-diſhes, dry them in a ſtove, and 
turn them once a- day till they are dry. If you 
would have them green, ſcald them with vine- 
leaves, the ſame wayas the green- gages are done. 


T's make APRIcoT-CakEs. 


TAKE a pound of nice ripe apricots, ſcald 
them, and as 150 as you find the ſkin will come 
off, peel them and take out the ſtones, beat them 
in a marble- mortar to a pulp; boil half a pound 
of double- refined ſugar, with a ſpoonful of wa- 
ter, ſkim it exceedingly well, then put in the 
pulp of your apricots, let them ſimmer a quar- 
ter of an hour over a flow fire, ſtir it ſoftly all 
the time, then pour it into ſhallow flat glaſſes, 
turn them out upon glaſs plates, put them in a 
ſtove, and turn them once a day till they are dry. 


To burn ALMoNnDs. 


TAKE two pounds. of loaſ- ſugar, two pounds 
of almonds, put them in a ſtew-pan with a pint 
of water, ſet them over a clear coal fire, let them 


boiltill you hearthealmondscrack, take them off, 


and ſtir them about till they are quite dry, then _ 
put them in a wine-ſieve, and ſift all the ſugar 
from them, put the ſugar intothe pan again with 
2 little water, give it a boil, put four ſpoonfuls of 


ſcraped 3 to the ſugar to colour it, put 


the almonds intothe pan, keep ſtirring them over 


- the fire till they are quite dry, put them into a 


glais, and they will keep twelve 1 


70 dry Dansoxs. 


G ET your damſons when they are full ripe, 


{proxy them on a coarle cloth, {et them in a very 
cool 
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cool oven, let them ſtand a day or two; if they 
are not as dry as a freſh prune, put them in 
another cool oven for a day or two longer, till 
they are pretty dry, then put them out, and 
lay them in a dry place: they will eat like freſh 
plums iu the winter. 


To candy GIN O ER. 
BEAT two pounds of fine loaf-ſugar, put 


one pound in a toſſing-pan, with as much water 
as will diſſolve it, with one ounce of race-ginger 
grated fine, ſtir them well together over a very 
ſlow fire till the ſugar begins to boil, then ſtir 
in the other pound, and keep ſtirring it till it 


grows thick, then take it off the fire, and drop Z 


it in cakes upon earthen diſhes, ſet them in a 
warm place to dry, and they will look white, | 
; and be very hard and brittle, 


To make Orance-Cures. | 
TAKE the beſt Seville oranges, pare them 
aſlant, a quarter of an inch broad, if you can keep 
the paring whole it looks much prettier; when 
you have pared them all, put them in ſalt and 

ſpring- water for a day or two, then boil them 
in a large quantity of ſpring- water till they are 
tender, then drain them on a ſieve, have ready a 
thin ſyrup, made of a quart of water and a pound 


of fine ſugar, boil them (a few at a time to keep 
them from breaking) till they look clear, then 


put them into a ſyrup made of fine loaf-ſugar, 


With as much water as will diſſolve it, and boil 


them to a candy-height, when you take them up 
lay them on ſieves, and gratedouble-refined ſugar 


all over them, and put them in a ſtove or by the 
re to dry, and keep them in a dry place for uſe. 


„ 2 
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To dry CURRANTS in Bunches. 


WHEN the currants are ſtoned and tied up in 
bunches, to every pound of currantstakeapound 
and a half of ſugar, and to every pound of ſugar 
put half a pint of water, boil the {yrup very well, 
lay your currants in it, ſet them on the fire, and 
let them juſt boil, take them off, cover it cloſe 
with a paper, let them ſtand till the next day, 
then make them ſcalding hot, let them ſtand 
for two or three days, with a paper cloſe to 
them, then lay them on carthen plates, and fift 
them well over with ſugar, put them 1n a ſtove 
to dry, the next day lay them on ſieves, but donot 
turn them till the upper-ſide is dry, then turn 
them, and ſift the other ſide well with ſugar, 
V hen they are equite dry, lay them betwixt papers. 


To ary APRICOTS. 


TAKE a pound of apricots, pare and lone 
them, put them in Four tolling-pan, pound and 
ift half a pound of double-refined ſugar, ſtrew 
a little amongf them, and lay the reſt over 
them; let them ſtand twenty-four hours, turn 
them three or four times in the ſyrup, then boil- 
them pretty quick till they look clear, when 
they are cold take them out, and lay them on 
glaſſes, put them into a Rove; and turn them 
every half hour, the next day every hour, and 
after as you tee occaſion, 


Fs malle Ine Dag 


DIP a lamp of treble-refined loaf-ſugar in 
water, boil it ſtiffiſh, take it off, rub it with the 
back of a f. iver-ſpoon to the ſil of your pan, 
then grate in 1ome lemon— peel, boil it up, and 

drop 
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drop it on a paper ; if you want it red, put in 
a little cochineal. 


52 bo. 5 
To make LEMON-DROPS another way. 


TAKE half a pound of pounded loaf-ſugar, 
ſifted very fine, put it in a plate, and ſqueeze 
three or four lemons over it ; mix it well with 

a ſpoon till it makes a thickiſh paſte, then take 
half a ſheet of paper and cover it with drops 
the ſize of a farthing, place it in the ſtove with 
a ſlow fire till it is quite dry, and take it off 
from the paper; if you chooſe you may add 
ſome of the {kin of the lemon raſped or grated, 


To make PePPERMINT-DROPS. 


To one hundred drops of oil of peppermint 
add two pounds of treble-retined ſugar, beat 


fine and fifted through a lawn-fieve, with the 


| whites of three eggs, and a ſmall quantity of 
orange-flower water, beat them well up toge- 
ther, and with a tea-ſpoon drop it on fine Ei- 
chen paper to whatever ze you with to have 
them, put them on the hearth to dry, and the 
next day they will be fit for ule. | 


| To make RASPBERRY or Gina ANT-DROPs. 


TAKE half a pound of pounded loaf. ſugar 
on a plate, then a quantity of raſpberries, or 
currants, which you ſqueeze thro' a ſieve, when 
that is done add the juice to the ſugar till it 
makes a paſte of a thickiſh conbiſtency, drels it 
on tine cap- paper, and Place 1 it on the ſtove till 
dry. 11 
R3 To 
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To dry Pracues. 


PARE and ſtone the largeſt Newington peach- 
es, have ready a ſaucepan of boiling water, put 
in the peaches, let them boil till they are ten- 
der, lay them on a ſieve to drain, then weigh 
them, and put them in the pan they were boiled 
in, and cover them with their weight of ſugar; 
Jet them lie two or three hours, then boil them 
till they are clear, and the ſyrup pretty thick, let 
them ſtand all night covered cloſe, ſcald mem 
very well, then take them off to cool, then ſet 
them on again till the peaches are thoroughly 
hot, do this for three days, lay them on palates 
to ary, then turn them very dry. 


To candy ANGELICA. 


TAKE itwhenyoung, cut it inlengths, cover 
it cloſe, and boil it till it is tender, peel it, and 
put it in again, let it ſimmer and boil till it 1s 
green, then take it up, and dry it with a cloth; _ 
to every pound of ſtalks put a pound of ſugar; 
put your ſtalks into an earthen-pan, beat the 
ſugar and firew over them, let it ſtand two days, 
then boil it till it is clear and green, put itin a 
colandar to drain; beat a pound of ſugar to a 
powder again, ſtrew it on your angelica, lay it 
on plates to dry, and ſet them in the oven after 
the pies are drawn. — Three pounds and a half 
of ſugar is enough for four pounds of ſtalks. 


To candy LEMON or ORANGE PEEL. 
.CUT your lemonsor oranges long-way 8, and 


take out all the pulp, and put the rinds into a 
pretty 
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pretty ſtrong ſalt and hard water fix days, then 
boil them in a large quantity of ſpring water till 
they are tender, then take them out, and lay 
them on a hair- ſieve to drain, then make a thin 
ſyrup of fine loaf-ſugar; a pound to a quart of 
water; put in your peels, and boil them half 
an hour, or till they look clear, have ready a 
thick ſyrup made of fine loaf-ſugar, with. as 
much water as will diſſolve it; put in your 
peels, and boil them over a low fire, till you 
ſee the ſyrup candy about the pan and peels, 


then take them out, and grate fine ſugar over 
them, lay them on a hair-ſteve to drain, and 


ſet them in a ſtove, or before the fire to dry, 
and keep them in a dry place for uſe.— V. B. 


Do not cover your ſauce-pan when you boil 


Either lemons or oranges. 


; boil Su GAR candy-beight. 
PUT a pound of ſugar i into a clean toſſing- 


pan, with half a pint of water, ſet it over a 
very clear ſlow fire, take off the ſcum as it riſes, 
bcil it till it looks fine and clear, then take out 
alittle with a filver-ſpoon: when it is cold, if 
it will draw a thread from your ſpoon it is 
boiled hard enough for any kind of ſweetmeat, 
then boil your ſyrup, and when it begins to 


candy round the edge of your pan it is candy- 


height. 
NM. B. It is a great fault to put any kind of 


ſweetmeats into too thick a ſyrup, eſpecially at 


the firſt, for it withers your fruit, and takes off 


both the and flavour. 


„ nlr tes CHAP. 
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HAF. X. 


Obſervations upon CREAMS, CUSTARDS, and 
CHEESE-CAKES, 


HEN you make any kind of creams and 
cuſtards, take great care your toſſing- pan ; 
be well tinned, put a ſpoonful of water in it, to 
prevent the cream from ſticking tothe bottom of 
your pan, then beat your yolks of eggs, and 
ſtrain out the treads, and follow the directions 
of your receipt. As to cheeſe-cakes they ſhould 
not be made long before yqubakethem, particu- 
larlyalmond or lemon cheeſe- akes; for ſtanding 
makes them oil and look ſad, a moderate oven 
| bakesthem bell, if it is too hot it burns them and 
takes off the beauty, anda very ſlow oven makes 
them ſad and lock black; make your cheeſe-cakes 
up juſt when the oven is of a proper heat, and 
they will riſe well, and be of 2 proper colour. 


To make PisT 4 CHO- Cay AM. 
TAKE half a poundof piſtacho- nuts, take out 


the kernels, beat Wein in a mortar with a ſpoon- 
ful of brandy, put them into a toſſing- pan, with 

a pint of good cream, and the yolks of two eggs 
beat fine, ſtir it gently over a very flow fire till it 
grows thick, then put it in a China ſoup-plate, 
when it grows cold ſtick it all over with imall 
pieces, and ſerve it up. 


To make CuocoLare-Crran. 


SCRAPE fine a quarter ofa pound of the beſt 
chocolat e, put to It as much water as will diſ- 
ſolve | 
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ſolve i it, put it in a marble-mortar, beat it half 
an hour, then put in as much fine ſugar as will 


ſweeten it, and a pint and a half of cream, mill 


it, and as the froth riſes lay it on a ſieve, put 
the remaining part of your cream in poſlet- 
glaſſes, and lay the frothed cream upon them. 
It makes a pretty mixture upon a ſet of ſalvers. 


To make Sp ANISH-CREAM, 


DISSOLVE i in aquarter of a pint of role 


terthree quarters of an ounce of ĩſinglaſs cut ſmall, 

run it through a hair- ſieve, add to it the yolks of 
three eggs, beat and mixed with half a pint of 
cream, two ſorrel leaves, and ſugar to your taſte, 
dip the diſh in cold water before you put in the 


cream, then cut it out witha jigging- iron, and lay 


it in rings round e ſweetmeats. 


Fo nale ler- Car EAM, | 


PARE, ſtone, and ſcald twelve ripe apricots, 
beat them fine in a marble-mortar, put to them 


ſix ounces of double-refined ſugar, a pint of 


ſcalding cream, work itthrough a hair-ſieve, put 


it into a tin that has a cloſe cover, ſet it in a tub 
of ice broken ſmall, and a large quantity of ſalt 
put amongſt it, when you ſee your cream grow 


thick round the edges of your tin, ſtir it, and 
ſet it in again till it grows quite thick; when 
your cream is all frozen up take it out of your 
tin, and put it into the mould you intend it tobe 


turned out of, then put on the lid, and have 


ready another tub with ice and ſalt in as before, 


E pit your mould: in the middle, and lay your ice 
under 
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under and over it, let it ſtand four or five hours, 
dip your tin in warm water when you turn it 
out; if it be ſummer, you muſt not turn it out 
till the moment you want it: you may uſe any 
fort of fruit if you have not apricots, only ob- 
ſerve to work it fine, 


To make CLOTTED CREAM. 
PU one tea- ſpoonful of earning into a quart 
of good cream; when it comes to a curd, breakit 

very carefully with a ſilver- ſpoon, lay it upon a 
ſieve to drain a little, put it into a China ſoup- 
plate, pour over it ſome good cream, with the 

juice of raſpberries, damſons, or any kind of 
fruit, to make it a fine pink colour, ſweeten it 
to your taſte, and lay round it a few ſtraw- 
berry-leaves.—It is proper for a middle at ſup- 
per, or a corner at dinner. 


Ti make HarTSHORN-CREAM, 4 


TAKE four ounces of hartſhorn-ſhavings, 
boil them in three pints of water till it is reduced 
to half a pint, run it through a jelly- bag, put to 
it a pint of cream, let it juſt boil up, then put it 
into jelly-glaſſes, let it ſtand till it is cold, by 
dipping your glaſſes into ſcalding water it "will | 
lip out whole, then ſtick them "all over with 
ſlices of almonds, cut long-wife; it eats well 
with white wine and ſugar, like flummery. 


7 maße RIBBAN b-CRrAM. 


TAKE eight quarts of new milk, ſet it on 
the fire, when it is ready to boil put in a quart 
of good cream; earn it, and pour it into a large 


bowl, let it Rand all night, then take off the 
cream, 
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cream, and lay it on a ſieve to drain, cut it to the 
ſize of your glaſſes, and lay red, green, or co- 
loured ſweetmeats between every layer of cream. 


To make LEMON-CREAM. 


TAKE a pint of ſpring water, the rinds of 
two lemons, pared very thin, and the juice of 
three, beat the whites of ſix eggs very well, 

mix the whites with the water and lemon, put 
ſugar to your taſte, then ſet it over the fire, and 
keep ſtirring it till it thickens, but do not let 
It boil, ſtrain it through a cloth, beat the yolks 
of fix eggs, put it over the fire till it be quite 
thick, then put it into a bowl to cool, and put 
it in your glaſſes. 1 


7 o make STEEPLE-CRE A M with WI vr-Sobks. 


TAKE one pint of ſtrong clear calfꝰs- foot 
jelly, the yolks of four hard eggs pounded in 
a mortar exceedingly fine, with the juice of a 

Seville orange, and as much double- refined ſu- 

gar as will make it ſweet, when your jelly is 

warm put it in, and keep firing! it till it is cold, 

and grows as thick as cream, then put it into 

jelly-glaſſes, the next day turn it out into a diſh 

with preſerved wine-ſours, ſtick a ſprig of 

myrtle in the top of every cream, aud lerve it 
up with flowers round it. 


To make RASPBERRY-CRE- AM. 


TAKE a quart of raſpberries, or raſpberry- 
Jam, rub it through a hair- ſieve to take out the 
leeds, mix It well with your cream, put in as 


much 
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much loaf-ſugar as will make it pleaſant, then 
put it into a mill-pot to raiſe a froth with a cho- 
 colate-mill; as your froth riſes take it off with 
a ſpoon, lay. it upon a hair. ſieve, when you have 
got what froth you have occaſion for, put the 
remainder of your cream in a deep China-diſh 
or punch-bow], put your frothed cream upon it 
as high as it will lie on, then ſtick a light flower 

in the middle, and ſend it up.—It is proper tor 
a middle at ſupper, or a corner at dinner. 


LtMoN-CREAM with PEPL. oo 


BOIL a pint of cream, when it is half cold 
put in the yolks of four eggs, ſtir it till it is 
cold, then ſet it over the fire, with four ounces 
of loaf-ſugar, a tea-ſpoonful of grated lemon- 
peel, ſtir it till it is pretty hot, take it off the 
tire, and put it in a baſon to cool, when it is cold 
put it into ſweet-meat glaſſes, lay paſte-knots 
or lemon- peel cut like long ſtraws, over the tops 
of your glaſſes.—It is proper to be put upon a 
bottom-falver amangęſt Jellies and whips. 


ORANGE- C PAM. 


TAKE the j juice of four Seville cranges and 
the out- rind of one pared exceedingly fine, put 
them into a toſſing- pan with one pint of water, 
and eight ounces of ſugar, beat the whites of 


five eggs, ſet it over the fire, ſtir it one way till 


it grows thick and white, ſtrain it through a 
pauze-fieve, ſtir it till it is cold, then beat the 


_ yolks of LV e eggs exceedingly well,putitin your 
; toſſing- 
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toſſing-pan with the cream, ſtir it over a very 
low fire till it is ready to boil, put into a ba- 
ſon to cool, and ſtir it till it is quite cold, then 


put it into jelly-glaſſes : ſend it in upon a falver 
with whips and jellies, 


75 make BURNT CREAM. 


BOIL a pint of cream with ſugar, and a little 


lemon-peel ſhred fine, then beat the yolks of ſix 
and the whites of four eggs leparately, when 
your cream is cooled, put in your eggs, with a 
ſpoonful of orange; lower water, and one of 


fine flour; ſet it over the fire, keep ſtirring it 


till it is thick, put it into a diſh; when it is cold 
ſift a quarter of a pound of ſugar all over, hold 


a hot ſalamander over it till it is very brown, 


and looks like a glaſs-plate put over your 


cream. 


7 male LA PourabouR CREAM. 8 


BEAT the whites of five eggs to a ſtrong. 
froth, put them into a toſling-pan, with two 
| ſpoonfuls of orange: flower water, two ounces 


of ſugar, ſtir it gently for three or four mi- 
nutes, then pour it into your diſh, and pour 
good melted butter over it, and ſend it in hot. 


Alt is a pretty corner-diſh for a ſecond courſe 
at dinner. 


To make 1724 Gm AM. 


To half a pint of milk put a quarter of an 
ounce of fine hyſon-tea, boil them together, 


 firain the leaves our, and put to the milk half a 


Pint 
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pint of cream, and two tea- ſpoonfuls of rennet; 
ſet it over ſame hot embers in the diſh you 
lend it to table in, and cover it with a tin 
plate ; when it is thick it is enough. —Garniſh 
with ſweetmeats, and ſend it up. 


To male KING WILLIAM's CREAM. 


BEAT the whites of three eggs very well, 


then ſqueeze out the juice of two large, or 
three {mall lemons; take two ounces more 


than the weight of the juice of double-refined 
ſugar, and mix it together with two or three 
drops of orange-flower water, and five or fix 
ſpoonfuls of fair ſpring-water ; when all tbe 
ſugar is melted, put the whites of the eggs into 
the pan and the juice, ſet it over a ſlow fire, ; 
and keep ſtirring it till you find it thicken, 


and ſtrain it enk a coarſe cloth quick into 
the diſh. 


Snow and Caran, a pretty Supper-Diſh. 


MAKE a rich boiled cuſtard, and put it in 
the bottom of your China or glaſs diſh, then 
take the whites of eight eggs, beat with roſe- 
water, and a ſpoonful of treble-refined ſugar, 
till it is a ſtrong froth; put ſome milk and 
water into a broad ſtew-pan, and when it boils 
take the froth off the eggs, and lay it on the 
milk and water, and let it boil once up ; take 
it off carefully, and lay it on your cuſtard. 


70 
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To make CREAM-CHEEsE. 


PUT one large ſpoonful of ſteep to five 
quarts of afterings, break it down light, put it 
upon a cloth on a ſieve- bottom, and let it run 
till dry, break it, cut and turn it in a clean cloth, 


then put it into the ſieve again, and put on it 


a two-pound weight, ſprinkle a little ſalt on it, 


and let it ſtand all night, then lay it on a board 


to dry: when dry, lay a few ſtrawberry-leaves 
on it, and ripen it between two pewter-diſhes 


in a warm place, turn it, and put on freſh leaves 


every day. 


To male a TRIPLE. 


PUT ths large macaroons in the middte of . 
your diſh, pour as much white wine over them 
as they will drink, then take a quart of cream, 


put in as much ſugar as will make it ſweet, rub 


your ſugar upon the rind of a lemon, to fetch 


out the eſſence, put your cream into a pot, mill 


it to a ſtrong froth, lay as much froth upon a 


ſieve as will fill the diſh you intend to put your 


trifle in, put the remainder of your cream into 


a tofſing-pan with a ſtick of cinnamon, the 
yolks of four eggs well beat, and ſugar to your 


taſte, ſet them over a gentle tire, tir it one way 


till it is thick, then take it off the fire, pour it 


upon your macaroons; when it is cold put on 
your frothed cream, lay round it different co- 
loured ſweetmeats, and ſmall- hot comiits, and 


figures or flowers. : 
. | ALMOND 
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ALMOND-CUSTARDS. 


PUT a quart of cream into a toſſing- pan, a 
ſtick of cinnamon, a blade or two of mace, boil 
it and ſet it to cool, blanch two ounces of al- 
monds, beat them fine in a marble-mortar with 


roſe- water, if you like a ratafia taſte, put in a 


few apricot-kernels, or bitter almonds, mix 
them with your cream, ſweetn it to your taſte, 
ſet it on a flow fire, keep ſtirring it till it is 


pretty thick, if you let it boil it will curdle, 
pour it into cups, cc. 


To make LEMON- CUSTARDS. 
"TAKE a pint of white wine, have a pound 
of double-refined ſugar, the juice of two le- 


mons, the out-rind of one pared very thin, the 
| inner-rind of one boiled tender and rubbed 
through a ſteve, let them boil a good while, 


then take out the peel and alittle of the liquor, 
ſet it to cool, pour the reſt into the diſh you 
intend for it; beat four yolks and two whites 
of eggs, mix them w th your cool liquor, ſtrain 
them into your diſh, fr them up well together, 


ſet them on a flow "3 or boiling water to bake 
as a cuſtard; when it is enough, grate the rind 


of a lemon all over the top; you may brown it 
over with a hot lalamanger,—It may be eat 


either hot or cold. 


To male ORANGE-CUSTARDS. © 
BOIL the rind of half a Seville orange very 


tender, beat it in a mar ble "Mortar till it is very 


fine, 
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fine, put to it one ſpoonful of the beſt brandy, 
the juice of a Seville orange, four ounces of loaf- 
ſugar, and the yolks of four eggs, beat them all 
together ten minutes, then pour in by degrees a 
pint of boiling cream, keep beating them till 
they are cold, put them into cuſtard- cups, and 
ſet them in an earthen diſh of hot water, let 
them ſtand till they are ſet, then take them out, 
and ſtick preſerved orange on the top, and ſerve 
them up either hot or cold. It is a pretty cor- 

ner-diſh for dinner, or a fide-diſh for ſupper. 


fo make a common Co STARD. 


TAKE a quart of good. cream, ſet it over a 
| ſlow fire, with a little cinnamon and four ounces 
of ſugar ; when it is boiled take it off the fire; 
beat the yolks of eight eggs, put to them a 
fpoonful of orange-flower water to prevent the 
cream from cracking, ſtir them in by degrees as 
your cream cools, put the pan over a very flow 
hre, ſtir them carefully one way till it 18 atmoſt 
boiling, then put it into cups, and ſerve them 
To make a BEEST CUSTARD. 

TAKE a pint of the beeſt, ſet it over the fire, 
with a little cinnamon, or three bay-leaves, let 
it be boiling hot, then take it off, and have ready 
mixed one f poonful of flower, and a ſpoonful of 
thick cream, "pour y our hot beeſt upon it by de- 
grees, mix it es well together, and 
ſweeten it to your taſte; you may either put 0 
in cruſts or cups, or bake 6 


8 1 
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To nale an APPLE FLOATING-ISLAND: 


BAK E fix or eight very large apples, when 
they are cold peel and core them, rub the pulp 
through a ſieve with the back of a wooden- 
ſpoon, then beat it up light with fine ſugar, well 
ſifted to your taſte ; beat the whites of four eggs 
with oratige-flower water in another bowl till it 
is a light froth, then mix it with your apples a 
little at a time till all is beat together, and ex- 
ceedingly light ; make a rich boiled cuſtard, and 
put it in a China or glaſs diſh, and lay the apples 
all over it. Garniſh with curran-jelly, or what 
r Gh og le: 


1 male Fairy Borrrn. N 
TAKE the yolks of four eggs boiled kind; a 


quarter of a pound of butter, beat two ounces of 
ſugar in a large ſpoonful of orange-flower water, 
4 beat them all together to a fine paſte, let it ſtand 
* two or three hours, then rub it through a cul- 
1 lender upon a plate; it looks very pretty. 


. 
FR = * 3 
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To make 3 CHEESECAKES. 


TAKE four ounces of Tordan rods j 
blanch them, and put them into cold water, beat 
them with roſe-water in a marble-mortar, or 

wooden bowl, with a wooden peſtle, put to it 
four ounces of ſugar and the yolks of four eggs 
beat fine, work it in a mortar or bowl till it be- 
comes white and frothy, then make a rich puff. 
paſte, which muſt be made thus: Take half a 
pony: of Lowers a quarter of a pound of * 
ru 
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rub a little of the butter into the flour, mix it 
ſtiff with a little cold water, then roll your paſte 
| ſtraight out, ſtrew over a little flour, and lay 
over It in thin bits one third of your butter, 
throw a little more flour over the butter, do ſo 
for three times, then put your paſte in your tins, 
Hill them, and grate ſugar over WS and bake 
then 1 in a eb oven. Br ge 


T make BreAD Crane Gags! 


SLICE : a penny-loaf as thin as poſſi ble, pour 
on it a pint of boiling cream, let it ſtand two 
hours, then take eight eggs, half a pound of 


butter, and a nutmeg grated, beat them well 


together, put in half a pound of currants well 


waſhed, and dried before the fire, and a ſpoon- 


ful of brandy or white wine, and bake them in 


raiſed cruſts or petty-pans. 


To make Crrxox Cuxrsz-Cakks. HA 


BOIL a quart of cream, beat the yolks of four 
eggs, mix them with your cream when it is 
cold, and ſet it on the fire, let it boil till it curds, 


blanch ſome almonds, beat them with orange- 
flower water, put them into the cream, with a 


few Naples biſcuits, and green citron thred fine, 


ſeeten it to . taſte,: ae bake them 1 in tea- 
cups. ala 


i 


av Bier © urksB- Cars. 1 


8 2 8 cream, 


t BOIL four ounces of rice till tentler, wat: it 
upon à ſieve to drain; put in four eggs well 
ner half al pound of butter, half a pint of 


C | 


260 THE EXPERIENCED 


cream, ſix ounces of ſugar, a nutmeg grated, and 
a glaſs of ratafia- water or brandy : beat them all 
together, and bake them in raiſed cruſts. 


To make CurD Cigzse-CAres. 
TAKE half a pint of good curds, beat them 


with four eggs, three fpoonfuls of rich cream, 
half a nutmeg grated, one ſpoonful of ratafia, 


_ roſe, or orange water, put to them a quarter of 


a pound of ſugar, half a pound of currants well 
waſhed and dried before the fire, mix them all 


well together, and bake it in petty-pans, with a 


good. cruſt under them, 


To male Orance CRUMPETS. | 
TAKE a pint of cream, and a pint of new 


milk, warm it, and put in it a little runnet, when 


it is broke ſtir it gently, lay it on a cloth to drain 

all night, and then take the rinds of three oranges 
boiled as for preſerving in three different waters, 
pound them very fine, and mix them with the 


_ eurd, and eight eggs in a mortar, a little nut- 
meg, the juice of a lemon, or orange, and ſugar 
to your taſte, bake them in tin-pans rubbed with 

butter, when they are baked turn them out and 

put ſack and ſugar over them.—Some put fler : 
of preſſed oinpges among them. 


To make Curzer-Carrs, 


SET a quart of new milk near the fire, with a 
ſpoonful of runnet, let the milk be blood- warm 
when it is broke, drain the curd thro' a coarſe 


5 cloth, now and then break the curd gently with, 


your 
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your fingers, rub into the curd a quarter of a 


pound of butter, a quarter of a pound of ſugar, 


a nutmeg, and two Naples biſcuits grated, the 
yolks of four eggs, and the white of one egg, 


one ounce of almonds well beat, with two 


ſpoonfuls of roſe-water, and two of ſack, clean 
fix ounces of currants very well, put them into 
your curd, and mix them all well together, 


To make CuURrD Purrs. 


5 TARE two | quarts of milk, put a little runnet 
in it, when it is broke put it in a coarſe cloth to 
drain, then rub the curd through a hair-ſieve, 


with four ounces of butter beat, ten ounces of 


bread, half a nutmeg, and a lemon-peel grated ; 


a ſpoonful of wine, and ſugar to your taſte, rub 


your cups with butter, and bake them a little 
more than half an hour, 


To make 11 


BEAT fix « eggs well, put them into three gills 
of new milk, ſugar, cinnamon, and lemon-peel, 
to your taſte, ſet it over the fire, keep ſtirring it, 

and ſqueeze a quarter of a lemon in it, to turn it 


to cheeſe, let it run into what ſhape you would 


have it, when it is cold turn it out, pour over it 


a little almond-cream, made of {weet almonds 
beat fine with a little cream, then put them into 


a pint of cream, let it boil and ſtrain it, put to 
it the yolks of three eggs well beat, ſet it over 


the fire, and make it like a cuſtard. 


= 6 


__ "TOO ee 


7⁰ wake a | Loar Ror Al. 25 


TAKE a French roll, raſp it, cut off the bot. 
tom cruſt, lay it in the pan, with the bottom 
upwards, boil a pint of cream, put to it the 
yolks of two eggs, a little cinnamon orange- 
flower water, and ſugar to your taſte, when it 
is cold pour it upon the roll, let it ſtand in all 
night to ſteep, then make a very good cuſtard of 
cream, a little ſack, orange-flower water, and 
ſugar, put the roll into a diſh, with ſome good 
_ paſte round the edge, and pour the cuſtard upon 
it; you may lay lumps of marrow in the cuſtard, 
and ſtick long lips of citron and orange-peel in 


the loaf, chen ſend It to the oven; a little time 
will bake i 8 


To make a PRINCE Loar. 7 


TAKE ſmall French rolls, about the ſize of 

an egg, cut a ſmall round hole in the top, take 
cout all the crumb, fill them with almond cu- 
ſtard, lay over it curran-jelly, in thin ſlices, 
beat the white of an egg and double-refined 
ſugar to a froth, and i ice them all over with it; 
hive 3 is a pretty diſh, 


To make a DRUNKEN LoaAr, 


TAKE a French roll hot out of the oven, 
| caſp it, and pour apint of red wine upon it, and 
cover it cloſe up for half an hour, boil one ounce 
of macaroni in water till it is ſoft, and lay it 
upon'a fieve to drain, then put the ſize of a wal- 


nut ? 


5 —— 
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nut of butter into it, and as much thick cream 
as it will take, then ſcrape 1 in {1x ounces of Par- 
meſan cheeſe, ſhake, it about in your toſſing- 
pan, with the macaroni, till it be like a tine 
cuſtard, then pour it hot upon your loaf; brown 
it with a ſalamander, and ſerve it "ys —lt is a 
e diſh for ſupper. 


To 251. Sxow-Ba LS. 


pARE five large baking -apples, take out the 
cores with a ſcoop, fill the holes with orange or 
quince marmalade, then make a little good hot 
Paſte, and roll your apples in it, and make your 
cruſt of an equal thickneſs, and put them in a 
tin dripping- pan, bake them in a moderate oven, 
when you take them out, make icing for them 
the ſame way as for the plum-cake, and ice them 
all over with it, about a quarter of an inch thick, 

ſet them a good diſtance from the fire till they 
are hardened, but take care you do not let them 
brown, put one in the middle of a China-diſh, 
and the other five round it; garniſh them with | 
green ſprigs and ſmall flowers, —They are pro- 
per for a corner either for dinner or ſupper. 


To make FRIED ToasT. 


cr a flice of bread about half an inch thick, 
ſteep it in rich cream, with ſugar and nutmeg: 

to your taſte, when it is quite ſoft put a good 
lump of butter into a tofling- -pan, fry it a fine 
brown, lay it on'a diſh, pour wine. ſauce over 

8 and I ſerve 1 It up. 5 
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% THE EXPERIENCED 
CHAP. XI. 
| Obſervations upon CA KES, 
HEN you make any kind of cakes, be 
ſure that you get the things ready before 


you begin, then beat your eggs well, and do not 
leave them till you have finiſhed the cakes or elſe 


they will go back again, and your cakes will not 


be light: if your cakes are to have butter in, 


take care you beat it to a fine cream before you 


put in your ſugar, for if you beat it twice the 255 


time it will not anſwer fo well: as to plum- 
cake, ſeed- cake, or rice-cake, i itisbeſt to bake them 


in wooden garths, for if you bake them in either 


pot or tin they burn the outſide of the cakes, 
and confine them ſo that the heat cannot pene- 
trate into the middle of your cake, and Prevents 


it from riſing; bake all kinds of cakes in a good 
oven, according to the fize of your cake, and 


follow the directions of your receipt, for though 


care hath been taken to weigh and meaſure every 


article belonging to eyery kind of cake, yet the 


management and the oven Auſt be left to the 
maker s care. 


To make a BrIDe-CAKE. 
TAKE four pounds of fine flour well dried. | 


four pounds of freſh butter, two pounds of or : 


ſugar, pound and ſift fine a quarter of an ounce 


of mace, the ſame of nutmegs; to every pound 
of flour put eight eggs, with four pounds of 
currants, Pick them well, and dry mew before 


the 
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the fire, blanch a pound of ſweet almonds, and 


cut them length-ways very thin, a pound of 


citron, one pound of candied orange, the ſame 
of candied lemon, half a pint ef brandy; firſt 
work the butter with your hand to a cream, then 
beat in your ſugar a quarter of an hour, beat the 
whites of your eggs to a very ſtrong froth, mix 


them with your ſugar and butter, beat your yolk 
half an hour at leaſt, and mix them with your 


cake, then put in your flour, mace, and nutmeg, 
keep beating it well till your oven is ready, put 


in your brandy, and beat your currants and al- 
monds lightly in, tie three ſheets of paper round 


the bottom of your hoop to keep it fromrunning 

out, rub it well with butter, put in your cake, 
and lay your ſweetmeats in three layers with 
cake betwixt every layer, after it is riſen and 
coloured, cover it with paper before your oven 
mM topped up; it will take three hours baking. 


0 To make ALwonD-ICING for the BgiDs-Caxe. 


BEAT the whites of three eggs to a ſtrong 
| froth, beat a pound of Jordan almonds very fine 
with roſe- water, mix your almonds with the 
eggs lightly together, a pound of commpn loaf- 
ſygar beat fine, and put in by degrees; when 
your cake is enough, take it out, and lay your 


icing on, then put It in t9 brown, 3 


To make Sug ar-Icino for the Br1Da-Caxe,” x 


BEAT two pounds of double- refined ſugar 


with two ounces of fine ſtarch, ſift it through a 


9 gauze- ſieve, then beat the whites of five eggs 


n 5 
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CHAP. XI. 
_ Obſervations upon CA KE. 8. 


Würd you make any kind of cakes, be 
ſure that you get the things ready before 
you begin, then beat your eggs well, and do not 
leave chem till you have finiſhed the cakes or elſe 
they will go back again, and your cakes will not 
be light: if your cakes are to have butter in, 
take care you beat it to a fine cream before you 
put in your ſugar, for if you beat it twice the 
time it will not anſwer ſo well: as to plum- 
cake, ſeed-cake, or rice-cake, it is beſt to bake them 
in wooden garths, for if you bake them in either 
pot or tin they burn the outſide of the cakes, 
and confine them ſo that the heat cannot pene- 
trate into the middle of your cake, and prevents 
it from riſing; bake all kinds of cakes in a good 
oven, according to the ſize of your cake, and 
follow the directions of your receipt, for though 
care hath been taken to weigh and meaſure every 
article belonging to every kind of cake, yet the 
management and the oven muſt be left to the 
maker g care. 


Ty make a Bzipe-CAxE. 


5 TAKE four pounds of fine flour well dried, | 
four pounds of freſh butter, two pounds of loaf = 
ſugar, pound and ſift fine a quarter of an ounce 
of mace, the ſame of nutmegs; to every pound 
of flour put eight eggs, with four pounds of 

- Furraghh Pick them well, and ary them before 
the 


3 — — 1 * . 
= 3 1 IP» 
8 Ig us - —— —:ẽ . Berne 


ENGLISH HOUSEKFEPER 265 


the fire, blanch a pound of ſweet almonds, and 
cut them length-ways very thin, a pound of 
citron, one pound of candied orange, the ſame 
of candied lemon, half a pint ef brandy; firſt 
work the butter with your hand to a cream, then 
heat in your ſugar a quarter of an hour, beat the 
whites of your eggs to a very ſtrong froth, mix 
them with your ſugar and butter, beat your yolk 
half an hour at leaſt, and mix them with your 
cake, then put in your flour, mace, and nutmeg, 
keep beating it well till your oven is ready, put 
in your brandy, and beat your currants and al- 
 monds lightly in, tie three ſheets of paper round 
the bottom of your hoop to keep it from running 
out, rub it well with butter, put in your cake, 
and lay your ſweetmeats in three layers with 
cake betwixt every layer, after it is riſen and 
coloured, cover it with paper before your oven 
is ſtopped up; it will take three hours baking, 


To make ALMoxp-Jeixe for the Brive-Caxr. 


BEAT the whites of three eggs to a ſtrong 
| froth, beat a pound of Jordan almonds very fine 
with roſe-water, mix your almonds with the 
eggs lightly together, a pound of commpn loaf- 
ſugar beat fine, and put in by degrees; when | 

your cake i is enough, take it out, and lay your 
6198 on, then put it in to brown, . 


To male Su AR-Lelx 6 for the BriDs-CAKE. 5 
BEAT two pounds of double- refined ſugar, 


with two ounces of fine ſtarch, fift it through a 
gauze-lieve, then beat the whites of five eggs 


mth 
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with a knife upon a pewter-diſh half an hour; 
beat it in your ſugar a little at a time, or it will 

make the eggs fall, and will not be ſo good a 
colour, when you have put in all your {ugar, 
beat it half an hour, longer, then lay it on your 
almond-icing, and ſpread it even with a knife; 
if it be put on as ſoon as the cake comes out o 
the oven i will be hard TT the time Can cake in 
cold. 3 ft $46 n 


Tv wake a 8 Pruu-CAk E. 5 


TAKE a pound and a half of fine flour well 
dried, a pound and a half of butter, three quar- 
ters of a pound of currants waſhed and well 
picked, ſtone half a pound of raiſins, and ſlice 
them, eighteen ounces of ſugar beat and ſifted, 
fourteen eggs, leave out the whites of half of 
them, ſhred the peel of a large lemon exceed- 
ingly fine, three ounces of candied orange, the 
fame of lemon, 4 tea-ſpoonful of beaten mace, 
half a nutmeg grated, a tea-cupful of brandy, 
or white wine, four ſpoonfuls of orange-flower 
water; firſt work the butter with your hand to a 
cream, then beat your ſugar well in, whiſk your 
eggs for Half an hour, then mix them with your 
ſugar and butter, and put in your flour and 
| ſpices; when your oven is ready, mix your 
brandy, fruit, and ſweetmeats lightly in, then 
put in your hoop, and ſend it to the oven; it 
will require two hours and a half in i 
It wk et an hour 1 a hall Men | 
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To make a rich SgeD-CaKke, 


TAKE a pound of flour well dried, a pound 
of butter, a pound of loaf- ſugar beat and fifted, 
eight eggs, two ounces of caraway-ſeeds, one 
nutmeg grated, and its weight of cinnamon; 
firſt beat your butter to a cream, then put in 
your ſugar, beat the whites of your eggs half 
an hour, mix them with your ſugar and butter, 


then beat the yolks half an hour, put it to the 
whites, beat in your flour, ſpices, and ſeeds, a 


little before it goes to the oven; put it in the 
hoop and bake it two hours i in a quick oven, 
and let it ſtand two hours, —It will take two 


hours beating. 


To make a Ware PLUM Caxe, 3 
TO two pounds of flour well dried ta a 


| pound of ſugar beat and ſifted, one pound of 
butter a quarter of an ounce of mace, the ſame 
of nutmeg, ſixteen eggs, two pounds and a half 
of currants, picked and waſhed, half a pound 
of candied lemon, the ſame of ſweet almonds, 
half a pint of ſack, or brandy, three ſpoonfuls 
of orange flower water, beat your butter to a 
cream, put in your ſugar, beat the whites of 


your eggs half an hour, mix them with your 


ſugar and butter, then beat your yolks half an 


hour, mix them with your whites, it will take 


two hours beating. Put in your flour a little 


before your oven is ready, mix your currants 


and all your other ingredients lightly in, juſt 


T wo hours 


when you put it in you hoop.- 
: will bake it. 


To 


ENGLISH HOUSEKEEPER 267 


268 THE EXPERIENCED 
To make little PLum-Cakes. 
TAKE a pound of flour, rub into it half a 


pound of renn the ſame of ſugar, a little 


beaten mace; beat four eggs very well (leave 


out half the whites) with three ſpoonfuls of yeſt, 


put to it a quarter of a pound of warm cream, 
ſtrain them into your flour, and make it up 


light, ſet it before the fire to riſe ; juſt before you 


ſend it to the oven put in three quarters of a 
pound of currants. 


7 o make Ogance-Carts. 
TAKE Seville oranges that have very good 


rinds, quarter them, and boil them in two or 
three waters until they are tender, and the bit- 
terneſs is gone off, ſcum them, then lay them 
on a clean napkin to dry, take all the ſeeds and --- 
ſkins out of the pulp with a knife, ſhred the 

| Peels fine, put them to the pulp, weigh them, 


and put rather more than their weight of fine 


ſugar into a toſſing-pan, with juſt at much wa- 


7. as will diſſolve it, boil it till it becomes a 


perfect ſugar, then by degrees put in your 


orange-peels and pulp, ſtir them well before you 


Tet them on the fire, boil it very gently till it 


looks clear and thick, then put it into flat» 


bottomed glaſſes, ſet them in a ſtove, and keep 
a conſtant moderate heat to them, when they 


are candied on the top turn them out upon 
glaſſes. N. B. Lou my make lemon-cakes 
the fame Way. 8 9 8 


0 


rig, on 4 
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To make Lemon-Caxes a ſecond way. 


BEAT the whites of ten eggs with a whiſk 
for an hour, with three ſpoonfuls of roſe or 
orange-flower water, then put in one pound of 
| Toaf-ſugar beat and lifted, with the yellow rind 
of a lemon grated into it ; when it is well mixed 
put in the juice of half a lemon and the yolks 
of ten eggs beat ſmooth, and juſt before you put 
it into the oven ſtir in three quarters of a pound 


of flour; butter your pan, and one hour will 
bake it in a moderate oven. 2 


Ty make Rick-Cakx. 


TAKE fifteen eggs, leave out one half of the 
whites, beat them exceedingly well near an 
hour with a whiſk, then beat the yolks half an 
hour, put to your yolks ten ounces of loaf-ſugar 
ſifted fine, beat it well in, then put in half a 
pound of rice- flour, a little orange-water or 
' brandy, the rinds of two lemons grated, then 
put in your whites, beat them all well together 
for a quarter of an hour, then put them in a hoop 

and let them in a quick oven for half an hour, 


7 nale RATAFIA-CAKES. 


TAKE half a pound of ſweet almonds, the 
| fame quantity of bitter, blanch and beat them 
fine in orange, roſe, or clear water, to keep them 
from oiling, pound and ſift a pound of fine 
ſugar, mix it with your almonds, have ready, 
oP well beat, the whites of tour eggs, mix 
them 
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them lightly with the almonds and ſugar, put it 
in a preferving-pan, and ſet them in a moderate 
fire, keep ſtirring it quick one way until it is 
pretty hot; when it is a little cool, roll it in 
ſmall rolls, and cut it in thin cakes, dip your 
hands in flour and ſhake them on it, give them 
each a light tap with your finger, put them on 
ſugar- papers, and ſift a little fine ſugar over them 
| Juſt as you are putting them into a flow oven. 


To make RATAFIA-CAKEs a ſecond Way. 


TAKE one pound and a half of ſweet almonds, 
and half a pound of bitter almonds, beat them 
as fine as poſſible with the whites of two eggs, 
then beat the whites of five eggs to a ſtrong 
froth, ſhake in lightly two pounds and a half of 
fine loaf ſugar, beat and fifted very fine, drop 
them in little drops the ſize of a nutmeg on 
cap-paPer, and bake them in a flack oven. 


7 nale SHREWSBERRY-CAKEs. | 


TAKE half a pound of butter, beat it to a 
cream, then put in half a pound of flour, one 
egg, {ix ounces of loaf-ſugar beat and ſifted, half 
an ounce of caraway- ſeeds mixed into a paſte, 
roll them thin, and cut them round with a ſmall 
glaſs, or little tins, prick them and lay them on 
ſheets of tin, and bake them 1 in a flow oven. 


To make Sn REWSBERRY- Cakrs a ſecond way. 


TO a pound x butter "POP and ſift a pound 
of double- refined ſugar, a little mace, and four 


ec 8855 
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eggs, beat them all together with your hand till 

it is very light, and looks curdling, then ſhake 

in a pound and a half of fine flour, roll it thin, 
and cut it into little cakes wich a e and bake 
them. 0. 


Jo male Barn-CAx Es. . 


= RUB half a pound of butter into a pound of 

flour, and one ſpoonful of good barm, warm 

ſome cream, and make it into a light paſte, ſet 

it to the fire to riſe, when you make them up 
take four ounces of caraway comfits, work part 
of them in, and ſtrew the reſt on the top, make 
them into a round cake, the ſize of a French 
roll, bake them on ſheet tins, and lend them 
bs hot for breakfaſt. 


To male Queen-Caxes. 
TAKE a pound of loaf. fugar, beat and Git i it, 


a pound of flour well dried, a pound of butter, 
eight eggs, half a pound of currants waſhed and 
picked, grate a nutmeg, the ſame quantity of 
mace and cinnamon, work your butter to 
cream, then put in your ſugar, beat the 78 
of your eggs near half an hour, mix them with 
your ſugar and butter; then beat your yolks 
near half an hour, and put them to your butter; 
beat them exceedingly well together, and put 
in your flour, ſpices, and the currants; when 
it is ready for the oven bake them in tins, and 
duſt a little ſugar over them. pw 
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To make a common SEED-CAKE. 


| FAKE two pounds of flour, rub it into half 
a pound of powdered ſugar, one ounce of ca- 
raway-ſeeds beaten, have ready a pint of milk, 
with half a pound of butter melted in it, and 
two ſpoonfuls of new barm, make it up into a 
paſte, ſer it to the fire to rife, flour your tin, and i 
bake it in a quick oven. 


40 make Crram-Ca K ES. 


BEAT the whites of nine eggs to a ſtiff froth, 
then ſtir it gently with a ſpoon, for fear the 
froth ſhould fall, and grate the rinds of two le- 
mons, to every white of an egg, ſhake in ſoftly 
a ſpoonful 6f donble-refined ſugar ſifted fine, 
lay a wet ſheet of paper on a tin, and drop the 
froth in little lumps on it with a ſpoon a ſmall 
diſtance from each other, and fift a good quan- 
tity of ſugar over them, ſet them in an oven 
after brown bread, make the oven cloſe up, and 
the froth will riſe, when they are juſt coloured 
they are baked enough, take them out and put 
two bottoms together, and lay them on a fieve, 
then ſet them in a cool oven to dry. You 
may lay raſpberry- jam, or lay other bios of 
ſweetmeats betwixt them, before you cloſe che 
bottom together to dry. 


Fo make little CuxkAxT-CARxES. 
TAKE one pound and a half of fine flour, 
dry it well before the fire, a pound of buyers 
h 
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half a pound of fine loaf-ſugar well beat and 
ſifted, four yolks | of eggs, four ſpoonfuls of roſe= 
water, four ſpoonfuls of ſack, a little mace, and 
one nutmeg grated; beat the eggs very well, 

and put them to the roſe-water and ſack, then 
put to it the ſugar and butter; work them all 
together, ſtrew in the currants and the flour, 

being both made warm together before. —This 
quantity will make fix or eight cakes ; bake 
them pretty on; and a fine brown. 


To make PRUSSIAN-CAKES. | 


TAKE a pound of ſugar beat and fifted, kate 

a pound of flour dried, and ſeven eggs, beat the 
yolks and whites ſeparate, the Juice of one le- 
mon, the peel of two grated very fine, half a 
pound of almonds beat fine with roſe-water; as 
ſoon as the whites are beat to a froth, put in all 
the things except the flour, and beat them toge- 
ther for half an hour; juſt before you ſet it in 
the oven ſhake in the flour. M. B. The whites 
and yolks muſt be beat ſeparate, or it will be 
quite heavy. 


To make a CAKE without . 


BEAT eight eggs half an hour, have ready 
pounded and ſifted a pound of loaf-ſugar, ſhake 
it in, aud beat it half an hour more; put to it a 
quarter of a pound of ſweet almonds beat fine, 
with orange- flower water, grate the rind of a 
lemon into the almonds, and ſqueeze in the juice 
of the lemon, mix them all together, and keep 
„ beating 
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beating them till the oven is ready, and juſt be- 
fore you ſet it in put to it three quarters of a 
pound of warm dry fine flour; rub your oP 
with butter: an hour and a half will bake it. 


To mths BARBADOES JUMBALLS. 


BEAT very light the yolks of four eggs and 
the whites of eight with a ſpoonful of roſe- 


water, and duſt in a pound of treble-refined ſu- 


gar, then put in three quarters of a pound of 
the beſt fine flour, ſtir it lightly in, greaſe your 
tin ſheets, and drop them in the ſhape of a ma- 


caroon, and bake them nicely. 


To make CHACKNELLS. 
'TO a pound of flour put a pound of butter, 


fix eggs, (leaving out three whites) three quar- 


ters of a pound of powder-ſugar, a glaſs of wa- 


ter, a little lemon- peel chopped very fine, and 
: dried orange-flow ers; work it well together; 


then cut it into pieces of what bigneſs you pleaſe 


to bake, and glaze them with ſugar. . 


To make Liohr Wulccs. 
TO three quarters of a pound of fine flour 


put half a pint of milk made warm, mix in it 


two or three ſpoonfuls of light barm, cover it 
up, fet it half an hour by the fire to riſe, work 


in the paſte four ounces of ſugar, and four ounces 


of butter, make it into whiggs with as little flour 


zs poſſible, and a few leeds ; 4 let them in a quick 
oven to bake. 


To 
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To abs MacaRoons. 


TO one pound of blanched and beaten bn 
dandy put one pound of ſugar, and a little 
roſe- water to keep them from boiling, then beat 
the whites of ſeven eggs to a froth, put them 
in and beat them well together, drop them on 


OPIN grate ſugar over them, and bake 
them. 


Tt make SPANISH BiscviTs. 


BEAT the yolks of eight eggs near half an 
hour, then beat in eight ſpoonfuls of ſugar, 
beat the whites to a ſtrong froth, then beat them 
very well with yolks and ſugar near half an 
hour, put in four ſpoonfuls of flour, and a little 


lemon cut e fine, and bake them on 
Papers. 


To make ron Biscbrrs. 


BEAT the yolks of twelve eggs half an hour, 
put in a pound and a half of ſugar beat and 
ſifted, whiſk it well till you ſee it riſe in bubbles, 

beat the whites to a ſtrong froth, whiſk them 

well with your ſugar and yolks, beat in fourteen 
ounces of flour, with the rinds of two lemons 
grated, bake them in tin moulds buttered, or 
coffins ; they require an hot oven, the mouth 

muſt not be ſtopped ; when you put them into 
the oven duſt them with ſugar ; they will take 
half an hour baking. 


T 2 ne 


2-6 THE EXPERIENCED 


To make LEMON BIsCUITs. 


BEAT very well the yolks of ten eggs, and 
the whites of five, with four ſpoonfuls of orange 
flower water, till they froth up, then put in a 
pound of loaf-ſupar ſifted, beat it one way for 
half an hour or more, put in half a pound of 
flour with the raſpings of two lemons, and the 
pulp of a ſmall one, butter your tin, and bake 


It in a quick oven, but do not ſtop up the mouth 
at firſt for fear it ſhould ſcorch, duſt it with ſu- 


gar before you put it into the oven; it is ſoon 85 


baked. 


25 make Droy B1scviTs, 15 


BEAT the yolks of ten eggs, and the whites 
of fix, with one ſpoonful of roſe-water, half an 
hour, then put in ten ounces of loaf-ſugar beat 
and ſifted, whiſk them well for half an hour, 
then add one ounce of caraway-ſeeds cruſhed a 
little, and fix ounces of fine flour, whiſk in your 
flour gently, drop them on wafer-papers, and 
bake them in a moderate yen. 


2 EIT common BISCUITS. 


BEAT eight eggs half an hour, put in a 
pound of ſugar beat and ſifted, with the rind of 
a lemon grated, whiſk it an hour till it looks 
light, then put in a pound of flour, with a little 
role water, and bake them in tins, or on popets 
with ſugar over them. 


To 
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To make WAFERS, 


TAKE two ſpoonfuls of cream, two of ſugar, 
the ſame of flour, and one ſpoonful of orange- 
flower water, beat them well together for half 
an hour, then make your wafer-tongs hot, and 
pour a little of your batter in to cover your 
irons, bake them on a ſtove- fire, as they are 
baked roll them round a ſtick like a ſpiggot, as 
ſoon as they are cold they will be very criſp; 
they are proper for tea, or to Put upon a falver 
to eat with Jellies. = 


To make LEMON Porrs. 


BEAT a pound of double-refined ſugar, ſift 
It through a fine ſieve, put it in a bowl with the 
Juice of two lemons ; beat them well together, 

then beat the white of an egg to a very high 
froth, put it in your bow], beat it half an hour; 
then put in three eggs, with two rinds of lemons 
grated, mix it well up, duſt your papers with 
ſugar, drop on the putts in ſmall drops, and Wore 
them 1 in a moderate oven. 


To make no- purrs. 
BEAT and ſift half a pound of double- reſined 


ſugar, ſcrape into it one ounce of chocolate very 
fine, mix them together, beat the white of an 
egg to a very high froth, then ſtrew in your ſu- 
gar and chocolate; keep beating it till it is as 
ſtiff as paſte, ſugar your papers, and drop them 
on about the ſize of a Oy and bake them : 

in a very flow oven. 1 . 
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To make ALMOND PUFFS. 


BLANCH two ounces of ſweet almonds, 
beat them fine with orange-flower water, beat 
the whites of three eggs to a very high froth, 
then ſtrew in a little ſifted ſugar, mix your al. 
monds with your ſugar and eggs, then add more 
ſugar, till it is as ſtiff as paſte, lay it in cakes, 
and bake it on paper in a cool oven. 


Jo male PICKLETS. 


TAKE three pounds of flour, make a hole 
in the middle with your hand, then mix two 
ſpoonfuls of bran, with as much milk and a 
little ſalt as will make it into a light paſte, pour 
your milk and bran into the middle of your 
flour, and ftir a little of your flour into it, then 
let it fland all night, and the next morning work 
all the flour into the barm, and beat it well for 
a quarter of an hour, then let it ſtand an hour; 
after that, take it out with a large ſpoon, and 
lay it on a board well duſted with flour, and 
dredge flour over them; pat it with your hand, 
and bake them upon your bakeſtone, 


70 mate Ferxcn BREAD. 


TAKE a quarter of a peck of Goin: one 
ounce of butter melted in milk and water, mix 
two or three ſpoonfuls of barm with it, ſtrain 
it | through a ſieve, beat the white of an egg, 


put 
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put in your water, with a little ſalt, work it 
up to a light paſte, put it into a bowl, then 
pull it into pieces, let it ſtand all night, then 
work it well up again, cover-it, and lay it on 
a dreſſer for half an hour, then work all the 
pleces ſeparate and make them into rolls, and 
{et them in the oven. 


To wale Wurre Baz ap. 


TO a gallon of the beſt flour put ſix ounces 
of butter, half a pint of good yelt, a little 
ſalt, break two eggs into a baſon, but leave out 
one of the whites, put a ſpounful or two of 
water to them, and beat them up to a froth, 
and put them in the flour, have as much new 
milk as will wet it, make it juſt 'cream, and mix 
it up, lay a handful of flour and drive it about, 
holding one hand in the dough, and driving it 
with the other hand till it is quite light, then 
put it in your pan again, and put it near the 
lire, and cover it with a cloth, and let it ſtand 
an hour and a quarter; make your rolls ten 
minutes before you ſet them in the oven, and 
prick them with a fork ; if they are the bigneſs 
of a French roll, three quarters of an hour will 
_ bake them. 


To make Tea CRUMEPTS. 


BEAT two eggs very well, put to them a 
quart of warm milk and water, and a large 
ſpoonful of barm; beat in as much fine flour 
as will make them rather thicker than a common 
„ batter, 


| Garniſh with curled parlley.- 
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batter pudding, then make your bake-ſtone very 
hot, and rub it with a little batter wrapped in a 
clean linen cloth, then pour a large ſpoonful of 
batter upon your ſtone, and let it run to the ſize | 
of a tea- ſaucer; turn it, and when you want. 


to uſe them roaſt them very criſp, and butter 
them. 


2 —— 


CHAP. XIt.” 
LITTLE SAVOURY DISHES. 


To ragoo Pio's FEET and EARS. 
BO. your feet and ears, then ſplit your feet 
down the middle, and cut the ears in nar- 
row flices, dip them in batter, and fry them a 
good brown, put a little beef- gravy into a toſſing- 
Pan, with a tea-ſpoonful of lemon-pickle, a large 
one of muſhroom-catchup, the ſame of brown- 
iog, and alittle falt, thicken it with a lump of 
butter rolled in flour. and put in your feet and 
| ears, give them a gentle boil, and then lay your 
feet in the middle of your diſh, and the ears 
round them, ſtrain your gravy and pour it over. 


It is a pretty 


corner- diſh for dinner. 


7 male a  SALMAGUNDIE. 


NN TAKE the white part of a roaſted chicken, e 
the yolks of four boiled eggs, and the whites of 
the lame, two o pickled herrings, and a handful of 
"Preys 
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parſley, chop them ſeparately exceedingly ſmall, 
take the ſame quantity of lean boiled ham leraped 
fine, turn a China- baſon upſide down in the mid- 
dle of a diſh, make a quarter of a pound of butter 
in the ſhape of a pine- apple and ſet it on the 
baſon bottom, lay round your baſon a ring of 
ſhred parſley, then a ring of yolks of eggs, then 

whites, then ham, then chicken, then herring, 
till you have covered your baſon, and uſed all 
the ingredients; lay the bones of the pickled 
herring upon it, with the tails up to the butter, 
and the heads lying on the edge of the diſh; 
lay a few capers, and three or Our e oy- 
ſters round your diſh, and ſend it ug. 


| SALMAGUNDIE a feeond way. 


' CHOP all the ingredients as for the firſt, 
mix them well together, and put in the middle 
of your diſh a large Seville orange, and your 
ingredients round it, rub a little cold butter 
through a ſieve, and it will curl, lay it in lumps 


on the meat; ſtick a ſprig of curled e on Ts 


your butter and ſerve 1 it _ 


To roaſt a Carr" 5 HEART. 


| MAKE. a forcemeat kh the anche of half : 
a penny-loaf, a quarter of a pound of beef-ſuet 
ſhred_ ſmall, or butter, chop a little parſley, 5 
{weet-marjoram, and lemon-peel, mix it up 
with a little nutmeg, pepper, ſalt, and the yolk 
of an egg, fill your heart, and lay over the ſtuf- 
fing a caul of veal, or writing- paper, to keep it 
. nd B30: 10 a þ 
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in the heart, lay it in a Dutch oven, keep turn- 
ing it and roaſt it thoroughly; when you diſh it 
up, pour over it good melted butter, lay {lices 
of lemon round it, and ſend it to the table. 


To dreſs a diſh of LAMB BITS. 


SKIN the ſtones and ſplit them, lay them on 
a dry cloth with the ſ eetbredds and liver, and 
dredge them well with flour, and fry them in 
boiling lard or butter a light brown, then lay 
| them on a ſieve to dry; fry a good quantity of 

parſley, lay your bits on the diſh, and the parſley 
in lumps over it; ; pour melted butter round 


them, 


"oh fricaſſee Carr” 8 FEET. 


BOIL your feet, take out the bones, and cut 
the meat in thin lices, and put it into a toſſing- 
pan, with half a pint of good gravy, boil them 
a little, and then put in a few morels, a tea- 
ſpoonful of lemon-pickle, a little muſhroom- 
powder, or pickled muſhrooms, the yolks of 
four eggs boiled hard, and a little falt, thicken 
with a little butter rolled in flour, mix the yolk 
of an egg with a tea-cupful of good cream, and 
half a nutmeg grated, put it in, and ſhake it 
over the fire, but do not let it boil, it will curdle 
the milk. —— Garniſh with lemon and curled 
| pariley. 


CntcxENs ia SAvouRY JELLY, 31 


ROAST two chickens, then boil a gang af 


calf's-feet to a ſtrong jelly, take out the feet, 
ſkim 
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ſkim off the fat, beat the whites of three eggs 
very well, then mix them with half a pint of 
white-wine vinegar, the juice of three lemons, 
a blade or two of mace, a few pepper-corns, 
and a little ſalt, put them to your Jelly ; when it 
has boiled five or fix minutes, run it through a 
jelly-bag ſeveral times till it is very clear, then 
put a little in the bottom of a bowl that will 
hold your chickens, when they are cold, and 
the jelly quite ſet, lay them with their breaſts 
down, then fill up your bowl quite full with the 
reſt of your jelly, which you muſt take care to 
keep from ſetting (fo that when you pour it into 
your bowl it will not break) let it ſtand all night, 
the next day put your baſon into warm water, 
pretty near the top; as ſoon as you find it looſe 


1n the baſon, "oy FORE diſh over it, and turn * 
out upon it. 


Pioroxs 5 in Savobkr Jerrr. 


ROAST your pigeons with the head and feet 
on, put a ſprig of myrtle in their bills, make a 
jelly for them the ſame way as for the chickens, 
pour a little into a baſon, when it is ſet lay in 

the pigeons with the breaſts down, fill up your 
howe with Jelly, and turn It out as before. 


Small Bi abs in Savouar JeLLy, 


TAKE eight ſmall birds, with their heads 
and feet on, put a good lump of butter in them 
and ſew up their vents, put them in a jug, cover 
it cloſe with a cloth, tet them in a ketttle of 

f a boiling 
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boiling water till they are enough, drain them, 
make your Jelly as before, put a little into a 
baſon, when it is ſet lay in three birds with 
their breaſts down, cover them with the jelly, 
when it is ſet put the other five with the heads 
in the middle, fill up your bowl with jelly as 
before, and turn it out the ſame way. 


a in Savoviy JELLY. 


GUT and waſh your ſmelts, ſeaſon them with 
mace and ſalt, lay them in a pot with butter 
cover them, tie them down with paper, and 
bake them half an hour, take them out, and 
when they are a little cool lay them ſeparately 
on a board to drain, when they are quite cold 
lay them on a deep plate in what form you pleaſe, 
pour your jelly over them, and they will look 
like live fith.—Make your Jelly as before, : 


Craw-Fign f in Savoury JELLY, 


BOIL + your craw-fiſh, then put a little jelly 
in a rang made as for the chickens, when it is 
ſet put a few craw-fiſh, then cover them with 
jelly, when it is cold put in more layers till your 
bowl is full, let it ſtand all night, and t turn them 
out the ſame as the chickens, 


Craw-Fisn in JELLY. 
BOIL half a dozen large craw-fiſh, and let 


them cool, wipe them clean, lay them in a 
punch- bowl, with their backs downwards, pour 
on them ſore nice call s-foot jelly, when it is 


cold 
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cold turn it out upon a glaſs diſh; it makes a 
very pretty fide-diſh for either dinner or {upper. 


To areſs MACARONI with PARMASAN CHEESE, 


BOIL four ounces of macaroni till it be quite 
tender, and lay it on a ſieve to drain, then put 
it in a toſſing-pan, with about a gill of good 
cream, a lump of butter rolled in flour, boil it 
five minutes, pour it on a plate, lay all over it 
Parmeſan cheeſe toaſted; ſend it to table on a 
water. plate, for it ſoon grows cold. 


To flew Cuerss with Liohr Woes. 


cur a plateful cheeſe, pour on it a glaſs 
of red wine, ſtew it before the fire, toaſt a light 
whigg, pour over it two or three ſpoonfuls of hot 


red wine, put it in the middle of your diſh, lay 
the cheeſe over it, and ſerve it up. 


1 few Cunrss. | 


cor your cheeſe very thin, layi itin a baker, 
ſet it before the fire, pour a olaſs of ale over it, 
let it ſtand till it is all like a light cuſtard, then 
pour it on toaſts or whigge, and ſend it in hot. 


To flew CARDooNs. 


TAKE the infide of your cardoons, 0 
them well, boil them in ſalt and water, put 
them into a toſſing- pan, with a little veal-pravy, 

a tea-ſpoonful of lemon-pickle, a large one of 
muſhroom-catchup, pepper and falt to your 


taſte, 
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taſte, thicken it with flour and butter, boil it a 
little, and ſerve it We in a ſoup- plate. 


To fy CARDOONS. 


BOIL your cardoons as you did for ſtewing, 
then dip them in batter made in a ſpoonful of 
flour and ale, fry them in a pan of boiling lard, 
pour melted butter over them, and ſerve them 


up. 
To ragoo CELERY. i 
TARE off all the outſides of your heads of 


celery, cut them in pieces, put them in a toſ- 
ſing- pan, with a little veal-gravy or water, boil 
them till they are tender, put to it a tea-· ſpoonful 
of lemon-pickle, a meat-ſpoonful of white wine, 
and a little ſalt; thicken it with flour and butter, 
and lerve them up with ſippets. 


To fry CELE RY. 


N BOIL. your celery as for a ragoo, then cut 

it and dip it in batter, fry it a light brown in 
| hog's lard; put it on a plate, and pour ae 
| butter upon it. 


To flew CELERY. 


TAKE off the outſide and the green ends of 
your heads of celery, boil them in water till they 
are very tender, put in a flice of lemon, a little 
beaten mace, thicken it with a good lump of 


butter and flour, boil it a little, beat che ef 
0 
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of two eggs, grate in half a nutmeg, mix them 
with a tea-cupful of good cream, put it to your 
gravy, ſhake it over the fire till it be of a fine 
thicknels, but do not let it boil; ſerve it up hot. 


To 22 PoTATOPs. 


BOIL your potatoes, then beat them fine in a 


bowl with good cream, a lump of butter and ſalt, 


put them into ſcollop-ſhells, make them ſmooth 
on the top, ſcore them with a knife, lay thin 
ſlices of butter on the top of them, put them 
into a Dutch oven to brown before the fire, — 
Three thells are enough for a diſh, | 


To flew Mosnxoons. 


TAKE large buttons, wipe them with a wet 
flannel, put them in a ſtewpan, with a little 
water, let them ſtew a quarter of an hour, then 
put in a little ſalt, work a little flour and butter 
to make it as thick as cream, let it boil five 
minutes, when you diſh it up, put two large 
ſpoonfuls of cream mixed with the yolk of an 
egg, ſhake it over the fire about a minute or 
two, but do not let it boil for fear of curdling; 
put ſippets round the inſide of the rim of the 
_ diſh, but not toaſted, and ſerve it up.- 
proper for a ſide-diſh for * or a corner for 
dinner. 


Anober way to few Musnxoons. 


TAKE your muſhrooms, (if they are buttons, 
rub them with a flannel) and put them in milk 
and 


—It ies 
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and water; if flaps, peel, gill, and waſh Mach, 
put them into your ſtewpan with a little veal- 
pravy, 4 Iittle mace and falt, thickened with a 
little cream and the yolks of three eggs; keep it 


ſtirring all the time leſt i it eurdle, and ſerve them 
up not” - 


To make MusnRoov Loaves. 

TAKE ſmall buttons, waſh them as for pick- 
ling, put them into a toſſing-pan, with a little 
white bread crumbs that have been boiled half 
an hour in water, then boil your muſhrooms in 
the bread and water five minutes, thicken it with 
flour and butter, and two ſpoonfuls of cream, 
but no yolks of eggs, put in a little ſalt, then 
take five ſmall French rolls, make holes in the 
tops of them about the ſize of a ſhilling, and 
ſerape out all the crumb, and put in your muſh- 
rooms; ſtick a bay-leaf on the top of every roll. 


Hive is a handſome diſh for dinner, or three for 
_ ſupper. 


"20d. ragoo } Mo$1 Roos. 


TAKE large muſhrooms, peel, and take out 
the inſide, broil them on a gridiron, when the 
outſide is brown put them into a toſſing-pan, 
with as much water as will cover them, let them 
ſtand ten minutes, then put to them a ſpoonful 
of white wine, the ſame of browning, a very 
little alegar, thicken it with flour and butter, 
boil it a little, lay pp round your diſh, and 
ſerve it up. N 
To ; 
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To flew PEAS with LETTUCES. 


SHELL your peas, boil them in hard water, 
with ſalt in it, drain them in a ſieve, then cut 
your lettuces in ſlices, and fry them in freſh but- 
ter, put your peas and lettuces into a toſſing-pan, 
with a little good gravy, pepper, and ſalt, thicken 
it with flour and butter, put in a little ſhred mint, 

and ſerve it up in a ſoup- diſn. 


FE To peach Eds with ToasTs. 
PUT your water on in a flat-bottomed pan, 
with a little ſalt, when it boils break your eggs 
carefully in, and let them boil ten minutes, then 


take them up with an egg-ſpoon, wy lay them 
on buttered toaſts. 


To drift Eccs and prac; 


PICK and waſh your ſpinage in ſeveral waters, 
jet a pan over the fire with a large quantity 8 
water, throw a handful of falt in, when it boils 
put your ſpinage in, and let it boil two minutes, 
take it up with a fiſh ſlice, and lay it on the back 
of a hair-ſieve, ſqueeze the water out, and put it 
in a tofſing-pan, with a quarter of a pound of 
butter; keep turning and chopping it With a 
| knife till it is quite dry, then preſs it a little be- 
twixt two pewter plates, cut it in the ſhape of 
ſippets, and ſome in diamonds, poach your eggs 
as before, and lay them on your ſpinage, and 
ſerve them up hot. N B. You may boil brocoli 
inſtead of pinage, and lay 1 it in 3 betwirt 


every egg. 
. To 
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To areſs Ec s with ARTICHOKE BOTTOMS. 


BOIL your artichoke bottoms in hard water 
if dry ones in ſoft water, put in a good lump of 
butter in the water, it will make them Boll in 
half the time, and they will be white and pomp; 
when you take them up, put the yolk of a hard 
ezg in the middle of every bottom, and pour good 
melted butter upon them, and ferve them up; you 
may lay aſparagus, or brocoli, betwixt every bot- 
tom. = | 


To make a fricaſſee off EGGS. 


BOIL your eggs pretty hard, cut them i in 
round ſlices, make a rich ſauce the ſame way as 
for boiled chickens, pour it over your eggs, lay 
ſippets round them, and put a whole yolk in the 
middle of your plate. — It is proper for a cor- 
ner diſh at fupper: 


To fry SAUSAGES. 
(them in ſingle links, and fry them in freſh 
butter, then take a ſlice of bread, and fry it a good 
brown in the butter you fried the ſauſages in, 
and lay it in the bottom of your diſh, put the 
ſauſages on the toaſt, in four parts, and lay 


poached eggs betwixt them; pour a little good 
melted butter round them, and ſerve them up. 


To 
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To flew CUCUMBERS. 


PEEL off the outrind, ſlice the cucumbers 
pretty thick, fry them in freſh butter and lay 
them on a fieve to drain put them into a toffing 
pan, with a large glaſs of red wine, the ſame of 
{trong gravy, .a blade or two of mace, make it 
pretty thick with flour and butter, and when it 
| boils put in your cucumbers, keep ſhaking them; 
and let them boil five minutes, be careful you do 


not break them ; pour them into a diſh, and ſerve 
them up, : 


70 male an  AMULET. 


PUT a quarter of a pound of butter into a 
frying- pan, break ſix eggs, and beat them a little, 
{train them through a hair- ſieve, put them in 
when your butter is hot, and ſtrew in a little 
ſhred parſley and boiled ham ſcraped fine, with 
nutmeg, pepper, and ſalt „Fry it brown on the un- 
der ſide, lay it on your diſh, but do not turn it, 


hold a hot ſalamander half a minute over it, to 


take off the raw look of the eggs; ſtick curled 
parſley in it, and ſerve it up.—N. B. You may 
put in clary and chives, or onions if you like 1 it. 
Te make an Auurkr of ASPARAGUS. TR 
TAKE fix eggs, beat them up with cream 
boil ſome of the largeſt and fineſt aſparagus, when 
boiled cut off all the green in ſmall pieces, and 
mix them with the eggs, and ſome pepper and 
ſalt; make your pan hot, and put in a ſlice of 
butter, then put them in, and fend them up hot. 


You wy Ive them up hot on buttered toaſts. 
UV: a 3 


292 THE EXPERIENCED. 


To make PA NADA. 
GRATE the crumb of a penny-loaf, and boil 


it in a pint of water, with one onion and a few 
pepper-corns, till quite thick and ſoft, then put W 
two ounces of butter, a little ſalt, and half a pint 
of thick cream, keep ſtirring i it till it is like a En 
cuſtard, pour it into a ſoup-plate, and ſerve it up. 
N. B. You may uſe ſugar and currants, inſtead of 
_ onions and pepper- corns, if you pleaſe, | 


20 male a RAMEQUIN of CuRESs E. 


TAKE ſome old Cheſhire-cheeſe, a lump of 
butter, and the yolk of a hard- boiled egg, and 
beat it very well together in a marble. mortar, 

| ſpread it on ſome ſlices of bread toaſted and but- 
tered; hold a lalamander over them, and lend 
them up. 1 


0 /1:: BARD 
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PART III. 


. ” - 
£3 a an cath . 1 1 _ F k ————— » . 
* 


CHAP. XII. 


Obſervations on Porrixe and COLLARING 
(COVER your meat well with butter, and tie 


over it ſtrong paper, and bake it well; when 
it comes out of the oven pick out all the ſkins 
quite clean, and drain the meat from the gravy, 
or the ſkins will hinder it from looking well, and 
the gravy will ſoon turn it four, beat your ſea- 
ſoning well, before you put in your meat, and 
put it in by degrees as you are beating; when 
you put it into your pots, preſs it well, and let it 
be quite cold before you pour the clarified butter 


c0yver it.—In collaring, be careful you roll it up, 


and bind it cloſe, boil it till it is thoroughly 
enough; when quite cold, put it into the pickle 
with the binding on, next day take off the bind- 
ing, when it will leave the ſkin clear; make freſh 
pickle often, and your meat will keep £009 3 a 
long time. 


To pot Bene. 


RUB EY pounds of beef with half a a pound 
of brown ſugar, and one ounce of Gltpetre. let it 
lie twenty-four hours, then waſh it clean and 
dry it well with a cloth, ſeaſon it with a little 
beaten mae, pepper and ſalt to your Us, cut it 
U 3 into 
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into five or ſix pieces, and put it in an earthen 
pot with a pound of butter in lumps upon it, ſet 
it in a hot oven, and let it ſtand three hours, then 
take it out, cut off the hard outſides, and beat it 
in a mortar; add to it a little morè mace, pepper, 
and ſalt: oil a pound of butter in the gravy and 
fat that came from your beef, and put it in as you 

ſee it requires it, and beat it exceedingly fine, 
then put into your pots, and preſs it clote down; 


pour clarified butter over it, and keep it in a dry 
place. 


To ut Beer to cat like VENISON. 


PUT ten pounds of beef into a deep diſh, 
pour over it a pint of red wine, and let it lie in 
it for two days, then ſeaſon it with mace, pepper, 
and ſalt, and put into a pot with the wine it was 
Reeped in, add to it a large glaſs more of wine, 
tie it down with paper, and bake it three hours 
in a quick oven; when you take it out, beat it 

in a mortar or wooden bowl, clarify a pound of 
butter, and put it in as you fee it requires; keep 
beating it till it is a fine paſte, then put it into 
your pots, lay a paper over it, and ſet on a weight 
to preſs it down ; the next day pour clarified 
butter over wy and Keep it in a dry place for uſe. 


To " Or nk 


WHEN you ſtew an ox-cheek, take 68 of 
the fleſhy an and ſeaſon it well with falt and 


pepper, and beat it very fine in a mortar with a 
little clear fat ſkimmed off the gravy, then put 
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it cloſe into your potting- pots, and pour over it 
clarified better, and keep it for uſe. 


70 per VENISON. 


IE your veniſon be ſtale rub it with vinegar, 
and let it lie one hour, then dry it clean with a 
cloth, and rub it all over with red wine, ſeaſon it 
with beaten mace, pepper, and ſalt, put it on an 
eatthen diſh, and pour over it half a pint of red 
wine, and a pound of butter, and ſet it in : the oven; 

If it be a ſhoulder, put a coarſe paſte over it, and 
bake it all night in a brown-bread-oven; when it 
comes out, pick it clean from the bones, and 
beat it in a marble-mortar, with the fat from your 


gravy; if you find it not ſeaſoned enough, add 


more ſeafoning and clarified butter, and keep 
beating it till it is a fine paſte, then preſs it hard 
down into your pots, and pour clarified butter 
over It, and Keep it in a dry place. 


To pot VIaI. 5 


cr a fillet of veal in three or four pieces, : 
ſeaſon 1 it with pepper, ſalt, and a little mace, put 
it into pots with half a pound of butter, tie a 
aper over it, and ſet it in a hot oven, and bake 
it three hours, when you take it out cut off all 
the outſides, then put the veal in a marble- 
mortar, and beat it with the fat from your gravy, 
then oil a pound of freſh butter, and put it in 
a little at a time, and keep beating it till you 
ſee it is like a fine paſte, then put it cloſe down 
into your potting-pots, put a paper upon it, and 
ſet on a weight to preſs it hard; when your veal | 
5 + - is 
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is cold and tiff, pour over it clarified butter, the 
thickneſs of a crown-piece, and tie it down. 


To pot MARBLE VEAL. 


- BOIL a dried tongue, {kin it, and cut it as thin 
as poſſible, and beat it exceedingly well with near 
a pound of butter and a little beaten mace, till it 
is like a paſte: have ready veal ſtewed and beat 
the ſame way as before, then put ſome veal into 
your potting-pots, then ſome tongue in lumps 
over the veal; fill your pot cloſe up with veal, 
and preſs it very hard down, and pour clarified 
butter over it, and keep it in a dry place. 
VMM. B. Do not lay on your tongue in any form, 

but in lumps, and it will cut like marble; when 
you ſend it to the table cut it out in ſlices, and 
garniſh | It with curled parſley. 


To pot TONGUES. 


TAKE a neat's tongue, and rub it with an 
ounce of lalt-petre and four ounces of brown 
ſugar, and let it lie two days, then boil it till it 
is quite tender, and take off the ſkin and ſide- 
bits, then cut the tongue in very thin ſlices, 
and beat it in a marble-mortar, with one pound 

of clarified butter, mace, pepper and ſalt to 
your taſte, beat it exceedingly fine, then put it 
cloſe down into ſmall potting-pots, and pour 
clarified butter over it. 


Te 
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To pot a Hank. 


HANG up your hare four or five days with 
the ſkin on, then caſe it, and cut it up as for eat- 
ing, put it in a pot, and ſeaſon it with mace, 
pepper, and ſalt, put a pound of butter upon 
it, tie it down, and bake it in a bread oven, when 
it comes out, pick it clean from the bones, and 
pound it very fine in a mortar, with the fat from 
your gravy, then put it cloſe down into your 
pots, and pour clarified butter over it, and chap 

it in a dry place. 8 


To fot Hau with cniex Rus. 


TAKE as much lean of a boiled dt: as you 
pleaſe, and half the quantity of fat, cut it as thin 
as poſſible, beat it very fine in a mortar, with a 
Ras oiled butter, beaten mace, pepper, and ſalt, 
put part of it into a China-pot, then beat the 
white part of a fowl with a very little ſeaſoning; 


it is to qualify the ham; put a layer of chicken, 


then one of ham, then chicken at the top, preſs 
it hard down, and when it is cold pour clarified 
butter over it, when you ſend it to the table, cut 
out a thin {lice in the form of half a diamond, 1 
5 and uy it round the edge of your DN: | 


1 fot Woopcocks. 


PLUCK 6 woodcocks, draw out the wales: | 
ſkewer their bills through their thighs, and put 
the legs through each other, and their feet upon 


their breaſts, ſeaſon Wem with three or four 
e blades 
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blades of mace, and a little pepper and ſalt, then 
put them into a deep pot, with a pound of but- 
ter over them, tie a ftrong paper over them, and 
bake them in a moderate oven; when they are 
enough lay them on a diſh, to drain the gravy 
from them, then put them into potting-pots, and 
take all the clear butter from your gravy, an 
put it upon them, and fill up your pots with 
clarified butter, and keep them in a dry place. 


To ut Moon Gans. 


PICK and draw your moor-game, wipe them 
clean with a cloth, and ſeaſon them pretty well 
with mace, pepper, and falt, put one leg through 
the other, roaſt them till they are quite enough, 
and a good brown; when they are cold put them 
into potting- pots, and pour over them clarified 
butter, and keep them in a dry place. — NM. B. 
Obſerve to leave their heads uncovered with the 
| butter. 


To Pot Pioroxs. 


PICK your pigeons, cut off the pinions, wth 
them clean, and put them into a ſieve to drain, 
then dry them with a cloth, and ſeaſon them 

with pepper and ſalt, roll a lump of butter in 
chopped parſley, and put it into the pigeons, 
ſew up the vents, then put them into a pot 
with butter over them, tie them down, and ſet 
them in a moderate oven; when they come 
out, put them into potting-pots, and cover 
them well with clarified butter. 


5 


| 
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To pot all kinds of ſmall Bixps. 
PICK and gut your birds, dry them well with 
a cloth, ſeaſon them with mace, pepper, and 
ſalt, then put them into a pot with butter, tie 
your pot down with pepper, and bake them in a 


moderate oven; when they come out, drain the 
gravy from them, and put them into potting- 


pots, and cover them with clarified butter. 
To make a cold PORCUPINE of BEEF. 
SALT a flank of beef the ſame way as you 
did the round of beef, and turn it every day for 
a fortnight at leaſt, then lay it flat upon a table, 


beat it an hour, or till it is ſoft all over, then 
rub it over with the yolks of three eggs, firew 


over it a quarter of an ounce of beaten mace, 


the ſame of nutmeg, pepper and ſalt to your 


taſte, the crumb of two. penny loaves, and two 


large handfuls of parſley ſhred ſmall, then cover 


it with thin ſlices of fat bacon, and roll your 


beef up very tight, and bind it well with pack- 


thread, boil it four hours, when it is cold lard it 
all over, one row with the lean of ham, a ſecond 


with cucumbers, a third with fat bacon, cut them 


in pieces about the thickneſs of a pipe ſhank, and 


lard it ſo that it may appear red, green, and 


white; ſend it to the table with pickles and 
| ſeraped horſe-radiſh round it, keep it in ſalt and 


water, and a little vinegar. You may keep it 


7 tour or ave 11 70 without e 1 


v7 
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To collar a BREAST of VEAL. 

BONE your veal, and beat it a little, then 
rub it over with the yolk of an egg, ſtrew over 
it a little beaten mace, nutmeg, pepper, and 
falt, a large handful of parſley chopped ſmall, 
with a few ſprigs of ſweet marjoram, a little le- 
mon-peel cut exceedingly fine, one anchovy 
waſhed, boned, and chopped very ſmall, and mix- 
ed with a few bread-crumbs, then roll it up very 
tight, bind it hard with a fillet, and wrap it in a 
clean cloth, then boil it two hours and a half in 
ſoft water; when it is enough, hang it up by 
one end, and make a pickle for it: to one pint of 
ſalt and water put half a pint of vinegar, when 
you ſend it to the table cut a ſlice off one end: 

garniſh with PicKies and parſley. 


2⁰ collar a Carr -Hx ap. 


TAKE a calf's-head with the ſkin on, and 
dvels off the hair, then rip it down the face, and 
take ont the bones carefully from the meat, and 
ſteep it in warm blue milk till it is white, then 
lay it flat, and rub it with the white of an egg, 
and ſtrew over it a tea- ſpoonful of white pepper, 
two or three blades of beaten mace, and one nut- 
meg, a ſpoonful of ſalt, two ſcore of oyſters 
chopped ſmall, half a pound of beef - marrow, 
and a large handful of parſley: lay them all over 
the inſide of the head, cut off the ears, and lay 
them in a thin part of the head, then roll it up 
tight, bind it up w "th a fillet, and wrap it up ina 

clean 
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clean cloth, boil it two hours, and when it is al- 
moſt cold bind it up with a freſh fillet, and put 
it in a pickle made as above, and keep it * le. 


DT collar a BRTASr V Murrov. 


BONE your mutton, and rub it over with 
the yolk of an egg, then grate over it a little 
lemon-peel, and a nutmeg, with a little pepper 
and falt, then chop ſmall one tea-cupful of ca- 
pers, two anchovies, ſhred fine a handful of par- 
lley, a few ſweet herbs, mix them with the 
crumb of a penny-loaf, and ſtrew it over your 
mutton and roll it up tight, boil it two: hours, 


then take it up, and put it into a pickle made ag 
for the calf 's-head. 


To collar a Pr Os. 


KILL your pig, dreſs off the hair, and Ave 
out the entrails, and waſh it clean, take a ſharp 
knife, rip it open, and take out all the bones, 
then rub it all over with pepper and ſalt beaten 
fine, a few ſage- leaves, and ſweet-herbs chopped 


ſmall, then roll up your pig tight, and bind it 


with a fillet, then fill your boiler with ſoft 
water, one pint of vinegar, and a handful of 


ſialt, eight or ten cloves, a blade or two of mace, 


a few pepper-corns, and a bunch of ſweet- 
herbs; when it boils put in your pig, and boil 
it till it is tender, then take it up, and when it is 
almoſt cold bind ir over again, and put it into an ä 
earthen-pot and pour the liquor your pig was 
| boiled in upon it, keep It covered, andi it is fit for 
| 5 | 


To 
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To collar a SWINE's FACE. 

CHOP the face in many places, and waſh it 
in ſeveral waters, then boil it till the meat will 
leave the bones, take out the bones, cut open the 
ears, and take out the ear-roots, cut the meat in 
pieces, and ſeaſon it with pepper and falt, while 
it is hot put it into an earthen pot, and ſet the 
cars round the outſide of the meat, put a board 
on that will go in the inſide of the pot, and ſet a 

heavy weight upon it, and let it ſtand all night, 
the next day turn it out, cut it round-ways, and 
it will look Globe and bright. 


To male Mock BRAWN, 


TAKE a piece of the belly- -part, and the head 
cf a young porker, rub it with ſaltpetre, and let 
it lie three days, then waſh it clean, ſplit the head 
and boil it then take out the bones, and cut it in 
pieces, then take four ox-feet boiled tender, and 
cut in thin pieces, lay them in your belly-piece 

with a head cut ſmall, then roll it up tight with 
| ſheet-tin, that a trencher will go in at each end, 
boil it four or ſive hours; when it comes out, ſet 
it upon one end, and preſs the trencher down 
with a large lead weight, let it ſtand all night, 
and in the morning take it out of your tin, and 
bind it with a white hillet, put it into cold {alt 
and water, and it will be fit for e,, 
N. B. You muſt make freſh falt and water 
every four days, and it will keep a long time. 


To 
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To collar FLaT R1Bs of Bree. 


BONE your beef, lay it flat upon a table, and 
beat it half an hour with a wooden mallet till it is 
quite ſoft, then rub it with ſix ounces of brown 
ſugar, four ounces of common ſalt, one ounce 
of ſalt · petre beat fine, let it lie then for ten days, 
and turn it once every day, take it out, then put 
it in warm water for eight or ten hours, then lay 
it flat upon a table, with the outward ſkin down, 
and cut it in rows, and acroſs, about the breadth 
of your finger, but take care you do not cut the 
outlill ſkin; then fill one nick with chopped 
parſley, the ſecond with fat pork, the third 
with crumbs of bread, mace, nutmeg, pepper, 
and ſalt, then parſley, and ſo on till you have 
filled all your nicks; then roll it up tight, and 
bind it round with coarſe broad tape, wrap it in 
cloth, and boil it for four or five hours zthen take 
it up, and hang it up by one end of the ſtring to 
keep it round, ſave the liquor it was boiled in, 

the next day ſkim i it, and add to it half the quan- 
| tity of alegar as you have liquor, and a little 
mace, long-pepper, and ſalt, then put in your 
beef, and keep it for uſe.— N. 'B. When) you ſend 
it to the table cut a little off both ends, 201 it will 
be in diamonds of different colours, and look very 
pretty, ſet it upon a diſh as you do brawn: if 


you make a freſh pickle wy week, it t keep 
a en time. | 


E le Brzr. 


SALT your het and heat it as before, then 
Tub it over with the yolks of eggs, ſtrew over it 
5 e a we Os OM two 


1 EXPERIENCED - 


two large handfuls of parſley ſhred ſmall, half 
an ounce of mace, black pepper and ſalt to your 
taſte, roll it up tight, and bind it about with a 
coarſe broad tape, and boil it till it is tender; 
make a Pieke for it the ſame way as before. 


To force a RoUND of BEEF. 
TAKE a good round of beef, and rub it over 

a quarter of an hour with two ounces of ſalt- 
petre, the ſame of bay ſalt, half a pound of brown 
ſugar, and a pound of common ſalt, let it lie in 
it for ten or twelve days, turn it once every day 
in the brine, then waſh it well, and make holes 
in it with a penknife about an inch one from 
another, and fill one hole with ſhred parſley, a 
ſecond with fat pork cut in ſmall pieces, and a 
third with bread-crumbs, beef marrow, a little 
mace, nutmeg, pepper, and ſalt, mixed together, 
then parſley, and ſo on till you have filled all the 
holes, then wrap your beef in a cloth, and bind 
it with a fillet, then boil it four hours ; ; when it 
it is cold, bind it over again, and cut a thin lice 
off before you ſend it to the table: garniſh. with 
1 755 and red cabbage. PE OT ; 


To ſou ea TURKEY. 


KILL your turkey and let it hang four or. 
five days in the feathers, and pick it ind fit it 
up the back, and take out then entrails, bone it 
and bind it with a piece of matting like ſturgeon 
or Newcaſtle ſalmon, ſet over the fire a clean 
ſaucepan, with a pint of ſtrong. alegar, a ſcore 
of cloves, three or four blades of mace, a nut- 

meg, 
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meg ſliced, a few pepper. corns, and a handful 
of ſalt, when it boils put in the turkey, and boil 
it an hour, then take it up, and when eold put it 
into an earthen pot, and pour the liquor over it, 
and keep it for uſe. When you ſend it to table 
lay ſprigs of fennel over it. 


To ſouſe Pro's FEET and Ears. 


CLEAN your pig's feet and ears, and boil 
them till they are tender, then ſplit the feet, and' 
put them into ſalt and water with the ears; when 
you uſe them, dry them well with a cloth, and 
dip them in batter made of flour and eggs, fry 
them a good brown, and ſend them up with 
good melted butter. V. B. You may eat them 
cold; make freſh pickle every two "Os: and 
they will keep ſome time. 


To fouſe TrIPE. 


WHEN your tripe is boiled, put it into falt 
and water, change the ſalt and water every. day 
tilt you uſe it, dip it in batter, and fry it as the 


Pig's feet and ears, or boil it in freſh ſalt and 


water, with an onion fliced, a few ſprigs of 
parſley, and ſend melted butter for fauce. 


To hang a Surr.om of BEEP #8 SITY 


_ TAKE the fuet off a ſurloin, and rub it half 
an hour with one ounce of faltpetre, four ounces 
of common ſalt, and half a pound of brown ſu- 
gar, hang it up ten or twelve days, then waſh it 
and roaſt it. You may © eat it eirher hot or r cold. 
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To 2 Hans. 


As ſoon as your hams are cut out, rub them 
very well with one ounce of ſaltpetre, half an 
ounce of ſalt prunella pounded, and one pound 
of common ſalt to every ham; lay them in lead 
or earthen ſalt-pans for ten days, turn them once 
in the time, then rub them well with more com 
mon ſalt, let them lie ten days longer, and turn 
them every day; then take them out, and ſcrape 
them exceedingly clean, and dry them well with 

a clean cloth, and rub it ſlightly over with a little 
8 and hang N e up to Ps 


To goal, Haus. 


WHEN you take your hams out of the 9 
and have rubbed them dry with a coarſe cloth, 
hang them in a chimney, and make a fire of 

oak-ſhavings, and lay it over horſe-litter, and 
one pound of Juniper-berries; keep the fire ſmo- 
thered down for two or three 1 and then hang 
them up to dry. 


To falt Crors. 


THROW over your chops a handful of falt, 
and. lay them ſkin-{ide down aflant on a board, 
to let all the blood run from them; the next day | 
pound to every pair of chops one ounce of bay- 

alt, the ſame of ſaltpetre, two ounces of ana 
| ſugar, and half a pound of common ſalt, mix 
them together, and rub them exceedingly - well, 
let them lie ten days in your falting- ciſtern, then 
rub 
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rub them with common ſalt, and let them lie a 
week longer, then rub them clean, and hang them 
in a dry Place. 


To fal . 


WIIEN your pig is cut down, cut off the kinda 
and head; if it be a large one cut out the chine, 
but leave the ſpare-ribs, it keeps the bacon from 
ruſting, and the gravy in; falt it with common 
ſalt and a little ſaltpetre (but neither bay-ſalt nor 
ſugar); let it lie ten days on a table, that will let 
all the brine run from it, then ſalt it again ten or 
twelve days, turning it every day after the ſe- 
cond falting, then ſcrape it very clean, rub a little 
dry ſalt on it, and hang it up. N. B. Take care 
to ſcrape the white froth off very clean that is on 
it, which is cauſed by the ſalt to work out of your | 
pork, and rub on a little dry falt, it keeps the ba- | 
con from ruſting: the dry ſalt will candy, and = 
ſhine like diamonds on your bacon. | 


T4 falt Toxcuss.. 


ScRAPE your tongues, and dry them clean 
with a cloth, and falt them well with common 
ſalt, and half an ounce of faltpetre to every 
tongue, lay them in a deep pot, and turn them 
every day for a week or ten days, ſalt them again 
and let them lie a week longer, take them up, 
dry them with a cloth, Hour — and hang 
them up 
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To falt a LEO of Morrow. 5 


POUND one ounce of bay-falt, and half an 
_ ounce of alrpetre, and rub it all over your leg of 
mutton, and let it he all night; the next day falt 
it well with common falt, and let it lie a week or 
ten days, then hang it up to dry. 


7⁰ pickle Por. 


CUT your pork i in ſuch pieces as will by moſt 
convenient to lie in your pobdering- tub, rub 
every piece all over with ſaltpetre, then take one 

part bay-ſalt, and two parts common ſalt, and rub 
every piece well, lay the pieces as cloſe as pol- 
{ible in your tub, and throw a little falt over. 


T 0 pickle BIE F. 


TAKE ſixteen quarts of cold water, and put 
to it as much falt as will make it bear an egg, 


then add two pounds of bay-ſalt, half a pound of 


ſaltpetre pounded ſmall, and three pounds of 85 
brown-ſugar; mix all together, then put your 
Wee into it, and keep it in a a dry cool place. 


N ; 4 7 Ky L p 
— — — 


CA. XIV. 


Obſervations on Poss ETS, GRUEL, e. 


TN making poſſets, always mix a little of the 
1 hot cream or milk with your wine, it will 
keep the wine from curdling the reft, and take 
the cream off the fire before you mix all toge- 

ther. 


* . W N 
E A 
r 
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ther.—Obſerve, in making gruels, that you boil 
them in well-tinned ſaucepans, for nothing will 
fetch the verdegris out of copper ſooner than 
acids or wine, which are the chief ingredients in 
gruels, ſagos, and wheys; do not let your gruel 
or ſago ſkin over; for it boils into them, and 
makes them a muddy colour. 


To make a SACK . 


GRATE two Naples biſcuits into a pint of 
thin cream, put in a ſtick of cinnamon, and ſet 
it over a flow fire, boil it till it is of a proper 
thickneſs ; then add half a pint of ſack, a flice of 
the end of a lemon, with ſugar to your taſte; 
ſtir it gently over the fire, but do not let it boil, a 
leſt 1 It curdle ; ſerve it up with dry Wann 


To make a BRANDY. Poss ET. 


BOIL a quart of cream over a flow fire, with 
a ſtick of cinnamon in it, take it off to cool, beat 
the yolks of fix eggs very well, and mix them 
with the cream; add nutmeg and lugar to your 
taſte ; ſet it over a flow fire, and ſtir it one way; 
when it is like a fine thin cuſtard take it off, and 
225 it into your terrene or bowl, with a glaſs of 
| brandy ; ftir it gently together, and ſerve it up 
with tea-wafers round it. 


Ti make a LaMon-PogsET. 


' GRATE the crumb of a penny-loaf very fine, 
and put it into rather more than a pint of water, 
with half a lemon- peel grated, or ſugar rubbed 
upon it to take put the eſſence; boil them toge- 

IP — 4 PI, ther 
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ther till it looks thick and clear, then beat it very 
well. To the juice of half a lemon put ina pint 
of mountain wine, three ounces of Jordan al- 
monds, and one ounce of bitter, beat fine, with 
a little orange-flower water, Or French brandy, 
and ſugar to your taſte; mix it well, and put it 
in your poſſet, ſerve it up in a terrine or bowl. 
N. B. An orange poſſet i is made the ſame way. 


To make an ALMOND PossET. 


| CUT the crumb of a penny- loaf very fine, 
pour a pint of boiling milk upon it, let it ſtand 
two or three hours, then beat it exceedingly 
well: add to it a quart of good cream, four 
ounces of almonds blanched, and beat as fine as 
poſſible, with roſe-water; mix them all well to- 
gether, and ſet them over a very {low fire, and 
boil them a quarter of an hour, then ſet it to 
cool, and beat the yolks of four eggs, and mix 
them with your cream; when it is cold ſweeten 
it to your taſte; then ſir it over a {low fire till 
it grows pretty thick, but do not let it boil, it 
will curdle; then pour it into a China-bowl: - 
when you ſend it to table put in three maca- 
roons to ſwim on the top.—lt is proper for top 
at ſupper, 


To make a WiNzg Poss Er. 


TAKE a quart of new milk and the end 
of a penny-loat, and boil them till they are ſoft; 
when you take it off the fire, grate in half a nut- 
meg, and ſugar to your taſte; then put it into a 
China-bowl, and put it in a pint of Liſbon wine 

carctully, 
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carefully, a little at a time, or it will make the 
curd hard and tough; ſerve it up! with waſt and 
butter upon a plate. 114761 


Tv make an As Poss zr. 


PUT a little white bread in a pint of 10506 
milk, ſet it over the fire, then warm a little more 


than a pint of good ſtrong ale, with nutmeg and 
ſugar to your taſte, then put it in a bowl; when 


your milk boils pour it upon your ale, let 1 it ſtand 


a few minntes to clear, and the curd will riſe to 
the top; then ſerve it up. 


To mull Wix. 
GRATE half a nutmeg into a pint of wine, 


and ſweeten to your taſte with loaf ſugar; ſet it 


over the fire, and when it boils take it off to 
cool; beat the yolks of four eggs exceedingly 
well, add to Abe a little cold wine, then mix 


them carefully with your hot wine, a little at a 

time, then pour it backwards and forwards ſeve- 
ral times till it looks fine and bright, then ſet it 

on the fire, and heat a little at a time for ſeveral 


times till it is quite hot and pretty thick, and 
pour it backwards and forwards ſeveral times; 


then ſend it up in chocolate cups, and ſerve it up 


with dry toaſt cut in long Narrow pieces. 


To 3 "EY 


TAKE a pinit of good ſtrong ale, put it into 
a ſaucepan, with three or four cloves, nutmeg 
and ſugar to your taſte, ſet it over the fire, when 


X 4 Sas 
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it boils take it off to cool, beat the yolks of four 
eggs very well, and mix them with a little eold 
ale, then put it to your warm ale, and pour it in 
and out of your pan ſeveral times, then ſet it 
over a ſlow fire and heat it a little, then take it off 
again, and heat it two or three times till it is 
quite hot, then ſerve it up with dry toaſt, 


To male mulled Wins. 


BOIL a quart of new milk five minutes with a 
ftickof cinnamon, nutmeg andſugar to your taſte, 
then take it off the fire, and let it ſtand to cool, 
beat the yolks of ſix eggs very well, and mix 
them with a little cool cream, then mix them 

with your milk, and pour it backwards and for- 
wards the ame as you do mulled ale, and lend 
it to table with a plate of biſcuits, 


To make Bzer Tea. 


TAKE a pound of lean beef, cut it in very 

thin ſlices, put it into a jar, and pour a quart of 
boiling water upon it, cover it very cloſe to keep 

in the ſteam, let it ſtand by the fire: It 1s very 


good for a weak conſtitution, it muſt be drank 
when it 18 milk-warm. 


75 male CHICKEN Borg. 


SKIN a ſmall chicken, and ſplit 1 it in two, and 
boil one half in three half pints of water, with 
a blade or two of mace, a fmall cruſt of white 
bread, boil it over a ſlow fire till it is reduced to 


CJ *a.,.S 
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half the quantity, pour it into a baſon, and take 
off the fat, and ſend it up with a dry tonlhy: 


- 
o 
a 


7 make nin . 8 


SKIN half a fowl, break the bones, and cut 
the fleſh as thin as poſſible, then put it into a jar, 
and pour a pint of boiling water upon it, cover 
it cloſe up, and ſet it by the fire for three hours, 
and it will be ready to drin. | 


To male Morton BroTu. | 


| TAKE the ſcrag end of a neck of mutton, 
chop it into ſmall pieces, put it into a ſaucepan, 
and fill it with water, ſet it over the fire, and when 
the ſcum begins to riſe take it clean off, and put 
in a blade or two of mace, a little French barley, 
or a cruſt of white bread to thicken it; when you 
have boiled your mutton that it will thake to 
pieces, ftrain your broth through a hair-lieve, 
ſeum off the fat, and fend } it up with dry toaſt. 


F 


To make WuiTE Wing Wuzy. © "ie 


PUT a pint of ſkimmed milk, and half a- pint 
of white-wine into a baſon, let it ſtand a few 
| minutes, then pour over it a pint of boiling wa- 
ter, let it ſtand a little, and the curd will gather 
in a lump, and ſettle to the bottom, then pour 
your whey into a China- bowl, and put in a lump 


of , a is of nd ora lice of lemon, 


* 7 


* 
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To make ScurRvy GRASS Whey. 


BOIL a pint of blue milk, take it off to cool, 
then put in two ſpoonfuls of the juice of ſcurvy- 
| graſs, and two ſpoonfuls of good old verjuice, ſet 

it over the fire, and it will turn to a fine whey: it 
is very good to drink in the ſpring for the ſcurvy - 


To make CREAM of TARTAR WHEY. 
PUT a pint of blue milk over the fire, when 
it begins to boil, put in two tea-ſpoonfuls of 
cream of tartar, then take it off the fire, and let 

it ſtand till the curd ſettles to the bottom of the 


pan, then pour it into a baſon to cool, and drink 
it milk warm. 


To make Banrey-WATER: 


TAKE two ounces of barley, boil it in two 
_ quarts of water till it looks white, and the barley 


grows ſoft, then ſtrain the water from the bar- 


ley, add to it a little curran jelly or lemon.ä— 


N. B. You may put a pint more water to your 
barley, and boil 1 it over again. 


20 male Grout Grver. 


' BOIL half a pound of grouts in three pints of 
water or more, as you would have your gruel for 
thickneſs, with a blade or two of mace in it; 
when your grouts are ſoft, put in white wine 
and ſugar to your taſte, then take it off the fire, 
put to it a quarter of a pound of currants waſhed 
and picked, put it in a China-bowl, with a toaſt 


ol bread round 1 It, cut in long narrow pieces. 


To 
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To make SAO GRUEL. 


TAKE four ounces of ſago, give it a ſcald i in 
hot water, then ſtrain it through a hair-ſieve and 
put it over the fire, with two quarts of water and 


a ſtick of cinnamon, keep ſkimming it till it 


grows thick and clear; when your ſago is enough, 


take out the cinnamon, and put in a pint of red 

wine; if you would have it very ftrong put in 
more than a pint, and ſweeten it to your taſte, 
then ſet it over the fire to warm, but do not let it 


boil after the wine is put in, it weakens the taſte, 


and makes the colour not ſo deep a red; pour it 


into a terrine, and put in a ſlice of lemon when 


you are ſending it to table. It is proper for a 


top- diſh for ſupper. 


To make Saco with Mit. 


WASH your ſago in warm water, and ſet it 
over the fire with a ſtick of cinnamon, and as 
much water as will boil it thick and ſoft, then 


put in as much thin cream or new milk as will 


make it a proper thickneſs, grate in half a nut- 
meg, {weeten it to your taſte, and ſerve it up in 
a China-bowl or terrine.—lt 1 is proper for a top- 


diſh for ſupper. 


To make BARLEY GRUEL, 


TAKE four ounces of pearl-barley, boil it in 
two quarts of water, with a ſtick of cinnamon in 
it, till it is reduced to one quart, add to it a little 
more than a pint of red wine, and ſugar to your 
taſte, with two or three ounces of currants | 


waſhed and picked very en 
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To make WATER GRUEL. 


TAKE one ſpoonful of oatmeal, boil it in 
three pints of water for an hour and a half, or 
till it is fine and ſmooth, then take it off the fire 
and let it ſtand to ſettle, then pour it in a China- 
bowl, and add white wine, ſugar, and nutmeg 
to your taſte, ſerve it up hot with a buttered 
toaſt Pon a Plate. 


To make a. ſeveet PANADA. 


CUT al the cruſt off a penny- loaf, ſlice the 
reſt very thin, and put it into a ſaucepan with a 
pint of water, boil it till it is very ſoft and looks 
clear, then put ina glaſs of ſack or Madeira wine, 

grate in a little nutmeg, and put in a lump of 
butter the ſize of a walnut, and ſugar to your 
taſte, beat it exceedingly fine, then put it in a 
deep ſoup-dith, and ſerve it up. N. B. You may 
leave out the wine and ſugar, and put in a little 
good cream and a little ſalt, if you like it better, 


To make Unocbt Arn 


scCRAPE four ounces of chocolate, and pour 
a quart of boiling water upon it, mill it well an 
a chocolate-mill, and ſweeten it to your taſte, 
give it a boil and let it ſtand all night, then mill 
it again very well, boil it two minutes, then 
mill it till! it will leave the froth upon the tp of 
your cups. 


HAP. 
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Obfervations on WixEs, CArcuvue, and 
VINEGAR. 


INE is a very neceſſary thing in moſt fa- 
milies, and is often ſpoiled through miſ- 
management of putting together ; for if you let 
it ſtand too long before you get it cold, and do 
not take great care to put your barm upon it in 
time, it ſummer- beams and blinks in the tub, ſo 
that it makes your wine fret in the caſk, and will 
not let it fine; ; it is equally as great a fault to let 
it work too long i in the tub, for that takes off all 
the ſweetneſs and flavour of the fruit or flowers 
your wine is made from, ſo the only caution 1 
can give is to be careful in following the re- 
ceipts, and to have your veſlels dry, rince them 
with brandy, and cloſe them up as toon as your 
wine has done fermenting. | 


T 0 make LemoN-Wing to drink like CiTRON- 
WATER. 7 


PARE fs Java of 3 very thin, put 
the peels into five quarts of French brandy, and 
let them ſtand fourteen days, then make the juice 
into a ſyrup with three pounds of ſingle- reſined 
ſugar; when the peels are ready, boil fifteen 
gallons of water with forty pounds of fingle- 
refined ſugar for half an hour, then put it into a 
tub; when cool add to it one {poonful of barm, | 

let it work two days, then turn it and put in the 
bn peels, and 888 ſtir them all Wan . 
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and cloſe up your caſk, let it ſtand three months, 
then bottle it, and it will be pale, and as fine as 
any citron-water ; it is more like a cordial than 
wine. 


To make LEMON WIN. a ſecond Way. 


TO one gallon of water put three pounds of 
powder-ſugar, boil it a quarter of an hour; ſcum 
it well, then pour it on the rinds of four lemons: 
pared very thin, make the juice into a thick ſyrup 
with half a pound of the above ſugar, take a ſlice 
of bread toaſted, and ſpread on it a ſpoonful of 
new barm, put it in the liquor when lukewarm, 
and let it work two days, then turn it into your 
caſk, and let it ſtand three months, and then 
bottle! Mr 


To ak ORANGE-WINE. 


TO ten gallons of water add twenty-four 
pounds of lump ſugar, beat the whites of fix eggs 
very well, and mix them when the water is cold, 
then boil it an hour, ſkim it very well, take four = 
dozen of the rougheſt and largeſt Seville oranges 
you can get, pare them very thin, put them into 
a tub, and put the liquor on boiling hot, and 
when you think it is cold enough, add to it three ; 
or four ſpoonfuls of new yeſt, With the juice of 
the oranges, and half an ounce of cochineal beat 
fine, and boiled in a pint of water, ſtir it all to- 
gether, and let it work four days, then put it in 
the calk, and i in fix weeks time bottle it for uſe. ; 


To make ORANGE Wing a ſecond way. 
10 ten gallons of water add ee LIL 
pounds of lump ſugar, boil it one hour, ſkim 
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it all the time, then take the peels of five dozen 

of oranges pared very thin, put them into a tub, 

when you take the liquor off the fire pour it 

upon them, and when it is almoſt cold add to it 
three ſpoonfuls of good yeſt and free from being 
bitter, with the juice of all your oranges ; let it 

work two or three days, ſtir it twice a-day, then 

put into a barrel with one quart of mountain- 

wine, and four ounces of the ſyrup of citron ; 

ſtir it well in the liquor; leave the barrel open 

till it has done working, then cloſe it well up, 
let! it ſtand ſix weeks, and bottle it. 


To make Orance-Wing a third « Way. 


TAKE fix gallons of water, and fifteen pounds 

of powder-{ugar, the whites of {1x eggs well beat, 
boil them all three quarters of an hour, and ſkim - 

it well; when it is cold for working, take ſix 

ſpoonfuls of good yeſt and ſix ounces of the ſyrup 

of lemons, mix them well, and add it to the li- 
quor, with the juice and peel of fifteen oranges; 
let it work two days and one night, chen turn * 
and 1 in three months bottle 1 1 


To make SMTRNA RAISIN: WINE, 


70 one hundred of raiſins put twenty gal- 
lons of water, let it ſtand fourteen days, then 
put it into your caſk ; when it has been in ſix 
months, add to it one gallon of French brandy, 5 
and when It is hne then bottle it. 


T make Ever RalsIx-WINI. 


To every gallon of water put ſix pounds of 
- Malaga railins ſhred {mall, put them into a veſ- 


el, 
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ſel, pour the water on them boiling hot, and let 

it ſtand nine days, ſtirring it twice every day, get 
the elder-berries when full ripe, pick them off 
the ſtalks, put them into an earthen pot, and fet 
them in a moderate oven all night, then ſtrain 
them through a coarſe cloth, and to every gal- 
lon of liquor, add one quart of this juice, ftir it 
well together, then toaſt a ſlice of bread, and 
fpread three ſpoonfuls of yeſt on bath ſides, and 
put it in your wine, and let it work a day or two, 
ben turn it into your caſk, fill it up as it works 
over, when it has done working clofe it up, and N 
let it Rand one year. 


7 o make RAS I N-W1NE another way. 


_ BOIL ten gallons of ſpring-water one hour, 
when it is milk-warm to every gallon add ſix 
pounds of Malaga raiſins, clean picked and half- 
chopped, ſtir it up together twice a-day for nine 
or ten days, then run it through a hair- ſieve, and 
Squeeze the raiſins well with your hands, and 
put the hquor into your barrel, denz k it eloſe up, 
and let it ſtand three months, and then bottle it. 


Ty make os Mews 


TAKE four gallons of ſpring-water and ſeven 
pounds of Lifſbon-wine, boil it a quarter of art 
hour, and keep ſkimming it well; when the 
liquor is cold ſqueeze in the juice of two le- 
mons, then boi the peel with two ounces of 
ginger in three pints of water one hour; when 
it is cold put it all together into a barrel, with 

a . 
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two ſpoonfuls of yeſt, a quarter of an ounce of 


iſinglaſs beat very thin, and two ounces of va 
raiſins, then Cloſe it up, and let it ſtand ſeven 
weeks, then bottle it; t e beſt on to make 1 it ; 


is the ſpring. 


To make PEARL Goosepmnny-Wixk. 7 
TAKE as many of the beſt pearl gooſeberries 


when ripe as you pleaſe, bruiſe them with a 
wooden peſtle in a tub, and let them ſtand. all 
night, then preſs and ſqueeze. them through a 


 hair-fieye, let the liquor ſtand ſeven or eight 


hours, then pour it clear from the ſediments; 
and to every three pints of liquor add a pound of 


double-fefined ſugar, and ſtir it about till it is 


melted, then put to it five pints of water, and 

two pounds more of ſugar, then diſſolve M 

an ounce of iſinglaſs in a pint of the liquor that 
has been boiled, put all in your caſk, ſtop it well 


up for three months, then bottle it, and put in 
| every bottle a lump of double-refined-ſugar.— 
g This is excellent wine. 5 | 


25 4e GooskökxEr-Winz a : frond way. 


| TO a gallon of water put three pounds of 
lump-ſagar, boil it a quarter of an hour, and 


ſcum it very well, then let it ſtand till it is al- 


moſt cold, and take four quarts of gooſeberries 


when full ripe, bruiſe them in a marble-mortar, 


and put them in your veſſel, then pour in the 
liquor, and let it ſtand tw] oO days, and ſtir it every 


bam 85 half N iGoglaſs in a 
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pint-of ts two days, ſtrain the wine FOR 
a flannel-bag into-a'caſk, then beat; the i{inglaſs 
in a marble-mortar with Erg whites of eggs, then 
whiſk them together half an hour; and put it in 
the wine and beat them all together, cloſe up 
your caſk and put clay over it, let it ſtand No 
months, then bottle it off for. uſe, put in each 
bottle a lump of ſugar and two raiſins of the ſun; 
this i is a very rich wine, and when it has been 
kept in the bottles two or three years will drink | 
like : Champagne: 5 28 


'To nale Diaenbkxkv- Winz. 


GATHER your berries. when they are full 
ripe, take twelve quarts, and cruſh them with 
your hand, boil ſix gallons of water with twelve 
. of brown - ſugar a quarter of an hour, 
ſcum it well, then pour it on the blackberries, 
and let it Rand. all night, then ſtrain it through 
a hair-ſieve, put into your caſk ſix. pounds, af 
Malaga raiſins a little cut, then put the wine into 
the caſk with one ounce of iſinglaſs, which muſt 
be diſſolved in a little cyder, ſtir it all up toge- 
ther, cloſe it. up, and let it ſtand fix months, and 
then. battle 1 M 


17 45 a 


10 5 Fats make. RasPpurny: Wis: 


"GATHER your. raſpberries. When full! ripe 
un quite dry, cruſhi them directly and mix them 
with ſugar, it will preſerve the flavour; which 
they would loſe in two hours; to every. quart of 
epberries Put a pound of — powder-ſugar, 

2 when 


+ +» 
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when-you have gat the quantity ycu intend: to 
make, to every quart of. raſpberries: add two 
pounds moôre of ſugar, and one gallon of cold 
water, ſtir it well togkther, and let it ferment 
three days, ſtirring it five or ſix times a· day 
then put it in your caſk, and for every gallon! 
put in two whole eggs. 1 care they are not: 
broke in putting them in, cloſe it up, and let it 
Rnd three months, then bottle it. 
N. B. If you gather the berries wheiithoiſiſts 
is hot upon them, and be quick i in making your 
wine, it will keep the virtue in che ws OE 
and make the wine more þlealant.”: 5 403 960 


7 nabe Rep Conran-Wixs. . 


ATHER che currans when” full rip, firi 
them from the ſtems; and ſqueeze out the juice; 
to one gallon of the juice put two gallons of cold 
water and two ſpoonfuls of yeſt, and let it 
work two days, then ſtrain it through a hair- 
ſieve, at the ſame time put one ounce of iſin- 
_ glaſs to ſteep im cyder,- and to every gallon of 
liquor add three pounds of loaf- ſugar, A it well 
together, put it in a good caſł: to every ten gal- 
lons of wine put twe quarts. of brandy, mix | 
them exceedingly well in your caſk, cloſe it yell 
up, let it an four manths, then bottle . 


SF 
4 3.4 5h 


N 1 


14.3 "fe make. Cu ARAN: Wix auolber wi. 34 885 


TAKE an equal quantity of red and white 
currans, bake thetir an hour in A moderate oven, 


wen — them through a Tan cloth; "whit 
| 12 „„ . 9 
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pint-of brandy: two days, ſtrain the wine ee 
a flannel· bag into a caſł, then beat the iſinglaſs 
in a marble-morrar with five whites of eggs, then 
whiſk them together half an hour, and put it in 
the wine and ; 5k them all together, cloſe up 
your caſk and put clay over it, let it ſtand ſix 
months, then bottle it off for. uſe, put in each 
bottle a lump of ſugar, and two raiſins of the ſun; 
this 1 is a very rich wine, and when it bas been 
kept in the bottles two or three years Wil drink 
like ee pos $654 5 


7⁰ nale BLackbenny: Wirz. . 


GATHER your berries. when they are full 
ripe, take twelve quarts, and cruſh them with 
your hand, boil ſix gallons of water with twelve 
pounds of brown-ſugar a quarter of an hour, 
ſcum it well, then pour it on the blackberries, 
and let it ſtand all night, then ſtrain it through 
a hair-ſieve, put into your caſk ſix. pounds. of 
Malaga raiſins a little cut, then put the wine into 
the caſk with one ounce of ilinglaſs, which muſt. 
be diſſolved in a little cyder, ſtir it all up toge- 
ther, cloſe it up, and let i it ſtand fix enten, and 
- then, bottle. Ih ii 5. | 


0 5 


1 14 ole W Wa 


1 
oy 3 3 


* GATHER your. raſpberries . When full ripe 
| ve quite dry, cruſhi them directly and mix them 
with ſugar, it will preſerve the flavour, which 
they would loſe in two hours; to every. quart of 
4 'rſpbrries: put a * of fine powdertſugar 
4 When 
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hen you have gat the quantity you intend to 
make, to every quartq of raſpberries add two 
pounds more of ſugar, and one gallon of cold 
water, ſtir it well rogtther,; and let it ferment; 
three days, ſtirring: it five or ſix times a-day/ 
then put it in your caſk, and for every gallon 
put in two whole eggs. take care they are not? 
broke in putting them in, cloſe it up, and let it 
ſtand three monthis, then bottle it. 1 

VN. B. If you gather the berries priory thoiſihdy 
is hot upon them, and be quick in making your, 
wine, it will keep the virtue in dar db 
and make the wine more pleafant 105 104-5140 


"of nale Rev Conran Wis. 


GATHER: the currans when full riþ8, firip 
them from the ſtems, and ſqueeze out the juice; 
to one gallon of the juice put two gallons of cold 
water and two ſpoonfuls of yeſt, and let it 
work two days, then ſtrain it through a hair- 
ſieve, at the fame. time put one ounce of iſin- 
glaſs to ſteep im cyder, and to every gallon of 
liquor add three pounds of loaf- ſugar, ſtir it well 
qa put it in a-goodicaſk: to every ten gal- 
ons of wine put twe quarts. of brandy, mix 
them exceedingly well in your caſk, cloſe it well 
up, Ie it Hong four months, then bottle! iti. 1 


* 
14 7 . 


i; 3 7 l e 12 v1 1 


2 male CURRAN Wix another [77008 


1 ARE an equal quantity' .of red and white La 
currans, bake thetir an hour in à moderate oven, 


then ſqueeze them through a Coarſe cloth, what 
ee NB FO” 
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water you intend to uſe have ready Ms and 
to every gallon of water put in one quart of juice 
and three pounds of loaf-fugar, boit it a quarter 
of an hour, ſeum it well; then put it in a tub, 
when cool toaſt a ſlice of bread and. ſpread on 
both fides two ſpobnfuls of yeſt, and let it work 
three days, ſtir it three or four times a · day, then 
put it into a caſk, and to every ten gallons of- 
wine add a quart of French Brandy, and the 
whites of ten eggs well beat, make the cafk cloſe 
up, and let it ſtand three months, then bottle it. 

N. B. This is a pale wine, but it is a very good 
one for keeping, and drinks pleaſant 


22 make SYOAMORE-WINE. 


TAKE two gallons of. the ſap aud ball it half 
an hour, then add to it four pounds of fine pow- 


5 diodes. beat the whites of three eggs to 4 


froth, and mix them witk the liquor, but if it 
be too hot it will poack the eggs, ſcum it very 
well, and beat it l hour, then ſtrain it 
through a hair ſreve, and let it Rand till next 


day, then pour it clean from the ſediments, put 
half a pint of good yeſt to every twelve gallons, = 


cover, it cloſe up with blankets till it is white 
over, then put into the barrel, and leave the 
bung-hole open till it has dene working, then 


aloſe it well up, let it ſtand three months, then 


bottle it; the fifth part of the ſugar muſt be 
la and if you like raiſins, they are a great 
Aan to the wine. N. B. You. JAY. make 
| birch-wine the lame way. 4 


5 
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is me male: Bixen-Winp a fend 3 way. 


617 twenty gallons of birch-water half an 
ber, then put in thirty pounds of baſtard ſugar, 
boil your liquor and ſugar three quarters of an 
hour, and keep ſeumming it all the while, then 
pour it into a tub, and let it ſtand till it is quite 
cold, add to it three pints of yeſt, ſtir it three 
or four times a-day for four or five days, then 
put it into a caſk, with two pounds of Malaga 
raiſins, one pound of loaf-ſugar, and half an 
ounce of iſinglaſs, which muſt be diffolved in 
part of the liquor; then put to it one gallon of 
new ale that is ready for tunning, work it very 
well in the caſk five or fix days, then cloſe 1 t up. 

5 1 it ſtand a year, and then bottle it off. | 


T5 make WALNUT WII. 


TO every gallon of water put two pounds of 
brown ſugar and one pound of honey, boil them 
half an hour, and take off the ſeum, put into 
the tub a handful of walnut leaves to every gal- 
lon, and pour the liquor upon them; let it ſtand 
all night, then take out the leaves, and put in 
Half a pint of yeſt, and let it work fourteen 
days, beat it four or five times a-day, which 
will take off the fweetneſs, then ſtop up the 
caſk, and let it ſtand ſix months. This i is a 
good wine Wa eee or any inward 
ON. | | | . 


To 104. „ Cewekt wink. 


ros two lions of water adg two pounds 0 5 
a a of e Fondern bug, de. boil it half an bour, 1 
1 * 
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and take off the ſcum as it riſes, then pour it into 
a tub to cool," with the rinks of two lemons; 
when it 18. cold; add four quarts of comtip- 
flowers to the liquor, with the juice, of two le- 
mons; let it ſtand in the tub two days, ſtirring 
it every two or three hours, and then put it in 
the barrel, and let it ſtand three weeks or a 
month, then bottle it, and put a lump of ſugar 
into every bottle. M. B. It makes the beſt 
and ſtrongeſt wine to have rot the tops of che 


BR. 4 | ; 5 7 0 Ft FF $4 40h 
9 4 ſecond way to make cowslir-WixEH. 


BOIL twelve gallons of water a quarter of an 
Hour: then add two pounds and a half of. loaf- 
ſugar to every gallon of water, then boil it as 
long as the ſcum riſes till it clears itſelf; when 
almoſt cold, pour it into a tub, with one ſpoon- 
ful of yeſt, let it work one day, then put in 
thirty-two quarts of cowſlip- flowers, and let it 
work two or three days, then put. it all into a 
barrel, with the parings of twelve lemons, the 
ſame of. oranges; make the juice of them into a 
thick ſyrup, with two. or three pounds of loaf- 
ſugar; when the wine has done 0 add 
the ſyrup to it, then ſtop. up your barrel very 
well, let it ſtand two or three months, and then 
bottle JJ 


'T make ELDTR-FLOwzR Wives. 


TAKE the flowers of elder, and be careful 
that you do not let any ſtalks in; to every quart of 
flowers put one gallon of water and three pounds 
of loaf-ſugar, boil the water and ſugar a quar- 
| ter of an hour, chen put it on the flowers, * 
70 | ct 
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let it work three days, then ſtrain the wine thro- 
a hair- ſieve, and put it into a caſk: to every ten 


gallons of wine add one ounce of iſinglaſs diſ. 
ſolved in cyder; and ſix whole eggs, cloſe 1 it up, = 


let! It and fix months, and then bottle r It 


4 


To ib Ball- Winx. 55 


TAKE nine gallons of water to at pounds 
of ſugar, boil it gently for. two hours ſcum it 
well, then put it into a tub to cool, then take 


two pounds and an half of the tops of balm, 
bruiſe it, and put it into a barrel with a little new | 


yeſt, and when the liquor is cold pour it on the 


balm, ſtir it well together, and let it ſtand twenty 
four hours, and keep ſtirring it often, then cloſe 
it up, and let it ſtand ſix weeks, then rack it off, 


and put a lump of ſugar into every bottle, cork 


it well, and it will be better the ſecond year than 
the firſt, —N. Be 9 wine i is made the pid 


way. 1 = 
To make lurzA Lal Warns. 4 OY 


; PVT. two ounces of cream of tartar into a 
large j jar, with the; juice and peels of two lemons, 

pour on them ſeven quarts of boiling water; 

when it is cold clear it through a gauze: ſieve, 


ſweeten it to your taſte, and bottle i it. It will be 
fir to uſe the next day. is . 


lh Th cure Try" Tha Sean... erent oh, 


THE following ingredients: muſt be propor- 
140654 to the degrees of acidity or ſourneſs; if 


but ſmall, you muſt uſe leſs, if a ſtronger! acid, a 


larger quantity; f it muſt be proportioned to che S 
quantity of WING as well as the degree of acidity 
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or ſourneſs ; be ſure that the caſk be near full 
before you apply the ingredients, which will 
have this good effect, the acid part of the wine 
Will xiſe to the top immediately, and iſſue out 
at the bung-hole; but if the caſk be not full, 
the part that ſhould fly off will continue in the 
caſk, and weaken the body of the wine; but if 
your caſk be full, it will be: ready to have a body 
laid on it in three or four days time. 1 ſhall 
here proportion the ingredients for a pipe, ſup- 
poling it to be quite acid, that is, juſt recoverable. 
Take. two gallons of Kimmied milk, and two 
- ounces of ifinglgaſs, boil them a quarter of an 
hour, ſtrain the liquor, and let it ſtand until it is 
cold, then break it well with your whiſk, add to 
it two pounds of alabaſter, and three pounds 
of whiting, ſtir them well up together, then put 
in an ounce of ſalt of tartar, mix by degrees a 
| little of the wine with it, ſo as to diſſolve it to a 
thin liquor, put theſe in your caſk, and ſtir it 
well with a paddle, and it will immediately diſ- 
charge the acid part from it as before- mentioned; 
When it has done fermenting, bung it up for three 
days, then rack it off, and you will find part of 
ns body gone off by the ſtrong fermentation ; to 
remedy this, you muſt lay a freſh body on, in 
proportion to the degree to which it hath been 
lowered by the above method, always having a 
ſpecial care not to alter its flavour, and this muſt 
be done with clarified ſugar, for no fluid will 
agree with it but what will make it thinner, or 
confer its own taſte, therefore the following is 
the beſt method for performing it: To lay a 
freſh ny on wine, take br rates of an red | 
f re 
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dred of brown ſugar, and put it into your copper, 
then put in a gallon of lime-water to keep it from 
burning, ſtir it all the while till it boils, — maſh 


three eggs and ſhells all together, add them to 


the ſugar, and keep it ſtirring about, and as the 
ſcum or filth ariſes take it off very clean, then put 


it in your can, and let it ſtand till it is cold babe 


you uſe it, then break it with your whiſk by de- 
grees, with about ten gallons of the wine, and 


apply it to the pipe, work it with the paddle an 


hour, then put a quart of ſtam-forcing to it, 
which will unite their bodies, ad, Make it fine 
and bright. 


To make gros. 


TAKE a five gallon caſk that has been well 5 
ſoaked in water, ſet it to drain, then take a pound 


of roll-brimſtone and melt it in a ladle, put as 
many rags to it as will ſoak up the melted brim- 
ſtone, burn all thoſe rags in the caſk, cover the 


bung-hole, but let it have a little air, fo that it 
will keep burning; when it is burned out, put to 
it three gallons of the ſtrongeſt cyder, and one 


ounce of common alum pounded, mix it with 


the eyder in the caſk, and roll it about five or 


ſix 8 a-day for ten days; then take out the 


bung, and hang the remainder of the rags on a 
wire in the caſk, as near the cyder as poffible, and 


ſet them on fire as before; when it is burnt out, 


bung the caſk cloſe, and roll it well about three 


or four times a-day for two days, then let it 


ſtand ſeven or eight days, and this liquor Will 

| by N Arong as to affect your eyes by looking at 
When you force a pipe of wine, take a quart 

* 


2 — 3 om mn tree Be nn Pe It on AI ar > not > on Sper ws Sr 3 
WOES... 7 — Fe SF . mae onoerog Wee 


— — n n e T * q * n FR... — * 
— * . os ** K D I - 8 2 * " ? * 9 pans) Koa, 4 by EX. 2 
p 1 — —— oe > TY » n WS "PI 3 - 2 4 8 1 


330 Ar EXPERETENCED' 


of this liquor, beat half an ounce of * and 
pull it in ſmall pieces, whiſk it together, and it 
will diffolve in four or five hours, break the jelly 
with your whiſk, add a pound of alabaſter to it, 
and diſſolve it in a little of the wine, then put it 
in the pipe and bung it cloſe up, and 1 in a day 8 
time it wa ve fine and bright. 


25 refine MAlir Licvox. | 


"'TO« cure a hogſhead of ſour ale —rake two 
ounces of iſinglaſs, di ſſolve it in two quarts of 
new ale, and ſet it all night by the fire, then 
take two pounds of coarſe been ſugar, and boil 
it in a quart of new wort a quarter of an hour, 
then put it into a pail, with two gallons of new 
ale out of the kear, whiſk the above ingredients 
very well for an hour or more, till it be all of a 
white froth, beat very fine one pound of plaiſter 
of Paris, and put it into the caſk, with . the 
fermentation, and whiſk it very well for half an 
hour in your caſk with a ſtrong wand, until you 
have brought all the filth and ſediments from the 
bottom of your caſk, and It will look white ; IT 
your caſł be not full, fill it up with new ale, and 
the fermentation wall have this good effect; the 
acid part of the ale will riſe to the top immedi- 
ately, and iſſue out at the bung-hole; but if the 
| caſk be not full, the part that ſhould fly out will 
continue in, and weaken the body of the ale; be 
ſure you do not fail filling up your caſk four or 
1155 times ee until it has done © workings and 


„% 4 


püt ; 
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put in a large handful of ſpent hops, cloſe it up, 
and let it ſtand fix weeks ; if it be not fine, and 
cream like bottled ale, let it ſtand a month longer, 


and it will drink briſk like bottled ale; this is an 


excellent method, and I have uſed it to ale that 
has been both White and ſour, and never found 


it to fail. If you have any malt that you ſuſpect 


is not good, ſave out two gallons of wort, and a 


few hours before you want it, add to it half a 


pint of barm, and when you have tunned your 


drink into the barrel, and it hath quite done 
working, make the have fermentation, and when 


you have put it into the barrel whiſk it yery 1 well 


for half an hour, and it will ſet your ale on 


working afreſh, and when the two gallons : are 


worked quite over, keep filling up your barrel 


with it four or five times a- day, and let it work 
four or five days, When it has done working 


cloſe it up: if the malt has got any bad ſmack or 
taſte, or be of a fluid nature, this will take it t off. 5 


20 make: Sack Map. 


To every gallon of water add four Pa 792 
honey, boil it three quarters of an hour, and > 
ſcum it as before: to each gallon add half an 
ounce of hops, then boil it half an hour, and 
let it ſtand till the next day, then put it in your 
calk, and to thirteen gallons of the above liquor 


add a quart of brandy or ſack, let it be lightly 
cloſed till the fermentation is quite done, then 


make it up very cloſe ; if it be a largo caſk, let 


| it t ftand a year | wann ae bottle it. 0 0 
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7⁰ make CowsL1e Mx ip. 


To fifteen gallons of water put thirty boi 
of honey, boil | it till one gallon is waſted, ſcum 
it, then take it off the fire, have ready ſixteen 
lemons cut in halves, take a gallon of the liquor, 
and put it to the lemons, put the reſt of the li- 
quor into a tub, with ſeven pecks of cow!lips, 
and let them Rand all night, then put it in the 
liquor with the lemons, eight ſpoonfuls of new 
yeſt, and a handful of ſweetbrier, {tir them all 
well together, and let it work three or four days, 
then ſtrain it and put it in your caſk, and 1 in ſix 
months time you may bottle 1 Us 


To make WALNUT Map. 


JO every gallon of water put three pounds 
and a half of honey, boil them together three 
quarters of an hour; to every gallon of liquor 

put about two dozen of walnut leaves, pour your 
liquor boiling hot upon them, let them ſtand all 
Night, then take the leaves out and put in a 

ſpoonful of yeſt, and let it work two or three 
days, then make it up, let it ſtand three months, 
and then bottle it. 5 


To Mule OzvAr. 


LANCH a pound of ſweet locate and . 
the ſame of bitter, beat them very fine, with {ix 
ſpoonfuls of orange-flower water, take three 

_ ounces of the four cold ſeeds, if you beat the 
almonds; but if you do not beat them, you muſt 
take ſix ounces of the four cold ſeeds, then, with 


two W of ſpring- water, rub your pounded 
ö | ſeeds 
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ſeeds and almonds fix times through a napkin, 


then add four pounds of treble-refined ſugar, 
boil it to a thin ſyrup, {kim i . and — 
it is cold bottle it. 


7 0 make this an, a ſecond Way. 
BOIL two quarts of milk with a ſtick of ein- 


namon in it, let it ſtand to be quite cold, then 
blanch two ounces of the beſt ſweet almonds, 
and about ten of twelve bitter almonds, pound 


them together in a marble- mortar with a little 
roſe water, then mix them well with the milk, 
ſweeten it to your taſte, and give it one boil, 


ſtrain it through a very fine ſieve till it is quite 


ſmooth and free from almonds. Send it up in 


_ ozyat glaſſes with handles, and quite cold; take 
great care you do not boil it too much. and that 


the almonds do not turn to oil. 


| Lexonape for the ſame PN 1 


To one quart of boiled water add the 3 juice 
of {ix lemons, rub the rinds of the lemons with 
loaf ſugar to your own taſte; when the water is 
near cold mix the 3j Juice and fugar with 50 waar! : 


bottle it for uſe. 


To make LeMoNADE a ſecond. way. 


PARE ſix or eight large lemons, put the 
peels into a pint of water, give them a boil, 
| when cold ſqueeze your lemons into it, and put 
in one pound of ſugar, then ftrain it through a 
lawn: ſieve to as much water as will make it 


pleaſant; 3 


© 
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pleaſant ; ;. juſt; before, you! ſend it UP, put in 4 
pint of white. Wine, jand the eee Orange 
i you like it. * ie ee 1 7 01 7 33909 


44 
* 
14 "13 


511104 | 
To make LEMONADE a third way. 


TAKE the rinds of ſix lemons pared very 
thin, and put them in a pan, with about twelve 
ounces of ſugar, and. a quart of pump-water 
made not too hot; let it ſtand all night, then 
ſqueeze the juice of your lemons into it, with 
one ſpoonful of range: flower water, n run it 
through a bag, till it looks clear. 


20 mb: a rich Acup for Poon, 


TAKE red currans, and ſtrain them as you 
55 for jellies, take a gallon of the juice, put to 
it two quarts of new milk, cruſh pearl gooſe- 
berries when full ripe, and ſtrain them through a 
coarſe cloth, add two quarts of the juice, and three 
pounds of double-refined ſugar, "three quarts of 
rum and two of brandy ; one ounce of Ns 
diſſolved in part of the liquor, mix it all up 
| gether, and put it into a little caſk ; let it Rand 
ſix weeks, and then bottle it for uſe. It will 
keep many years, and {ave much fruit. 


To make Oxaxos Juice to keep. 


SQUEEZE. your oranges into a pan, then 
ſtrain them through a very coarſe ſieve, after 
that through a very ſine ſieve; meaſure your 

juice, and to every pint put a pound of fine 
loat-ſugar, let it ſtand togetlicr all night covered : 
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over, then take off the ſcum, ſtir it well in the 
pan, and put it in dry pint bottles; put infa 
ſpoonful of brandy, after they are filled tie it 
over the cork with leather; if you do not chooſe 
to put ſpirits in, a little oil will do, tobe taken 
off clean before you uſe it; keep it in a dry 
place, and it will be good for two years. The 
pulp that will be in your line ſieve will make 
marmalade. eee HOT 


"4 


*S ww » 


To make SuRUB. ws ay 
TAKE a gallon. of. new milk, put to it ub 
quarts of red wine, pare ſix lemons and four 
Seville oranges very thin, put in the rinds, and 
the juice of twelve of each ſort, two gallons of 
rum and one of brandy, let it ſtand twenty-four 
Hours, add to it two pounds of 400 refined 
ſugar, and ſtir it well together, then put it in a 
jug, cover it cloſe up, and let it ſtand a fortni ght, 
then run it bun a jelly-bag, and bottle it "for 
uſe. 


7 make SHERBET, 4 2 14 3 ; 


TAKE nine Seville oranges and three aden 
grate off the yellow rinds, and put the raſpings 
into a gallon of water, and three pounds of 
double: refined ſugar, and boil it to a candy-height, 
then take it off the fire, and put in the juice the 
pulp of the above, and keep ſtirring it until it is 

Almo cold, then put it into a pot for uſe. „ 


4 


20 make fine SHERBET | a a ſecond way. 


_ PARE four large lemons, . and boil the ac 
in fix quarts of water and a little ginger cut tine, 
boil them a quarter of an hour, then add to it 


three 


336 THE EXPERIENCED 


three pounds of ſugar, and when it 'is cold put 
in the juice of the lemons and ſtrain it, and it 
is s fr for uſe. 


To make Surkzzr a third Way. 


TAKE twelve quarts of water and fix pounds 
of Malaga raiſins, ſlice fix lemons into it, with 
one pound of powder-ſugar, put them all to- 
gether into an earthen- -pan, let it ſtand three 
days, ſtirring it three times a-bay, then take 
them, out, and let them drain in a flannel-bag, 
then bottle it ; do not fill the bottles too full, 
leſt they burſt. It will be fit to drink in about 
a fortnight. 


To make RASPBERRY-BRANDY. 


GATHER the raſpberries when the ſun is 
hot upon them, and as ſoon as ever you have got 
them, to every five quarts of raſpberries put one 
quart of the beſt brandy, boil a quart of water 
five minutes with a pound of double-refined ſu- 
gar in it, and pour it boiling hot on the berries, 
let it ſtand all night, then add nine quarts more 
+ brandy, ſtir it about very well, put it in a ſtone- 
bottle, and let it ſtand a month or ſix weeks; 3 
when fine, bottle it. 


25 male BLACK CHERRY-BRANDY,. 


TAKE out the ſtones of eight pounds of black 
"cherries, and put on them a gallon of the beſt 
brandy, bruiſe the ſtones in a mortar, then put 
them 1 in Your brandy, cover them up — and 
5 let 
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let them ſtand a month or fix weeks, then pour 
it clear from the ſediments, and bottle it. 


To make ORANGE-BRANDY. 


PARE eight oranges very thin, and ſteep the 
peels in a quart of brandy forty-eight hours in a 
cloſe pitcher, then take three pints of water and 
three quarters of a pound of loaf-ſugar, boil it 
until it is reduced to half the quantity, then le 
it ſtand till it is cold, then mix it with the 
brandy; let it ſtand fourteen days, and then 
bottle it. 


To make ALMOND-SURUB. 


TAKE. three gallons of rum or brandy, three 
quarts of orange-Juice, the peels of three lemons, 
three pounds of loaf- ſugar, then take four ounces 
of bitrer almonds, 8 and beat them fine, 
mix them in a pint of milk, then mix them well 
together, let it ſtand an hour to curdle, run it 
through a flannel bag ſeveral times wag It is clear 
then bottle 1 it for uſe. 


'S 


Ty make Connax-Survs. 


PICK your currans clean from the ſtalks when 
they are full ripe, and put twenty-four pounds 
into a pitcher, with two pounds of ſingle- refined 
ſugar, cloſe the jug well up, and put it into a 
pan of boiling water till they are ſoft, then ſtrain 
them through a jelly-bag, and to every quart of 
juice put one quart of brandy, a pint of red wine, 
oOne quart of new milk, a pound of double refined 
ſugar, and the hits of two eggs well beat, 


5 mix them all together, and oo ver them cloſe up 
= " - "00 
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days, then run it through a lehr has, and bottle 
it for uſe, 


To make Walxvr- CAr chor. 


TAKE green walnuts before the ſhell is 
formed, and grind them in a crab-mill, or pound 
them in a marble-mortar, ſqueeze out the juice 
through a coarſe cloth, put to every gallon of 
Juice one pound of anchovies, one pound of bay- 
Halt, four ounces of Jamaica pepper, two of long, 
and two of black pepper, of mace, cloves, and 
ginger, each one ounce, and a Rick of horſe- 
radiſh; boil all altogether tillgeduced to half the 


quantity put it in a pot, and when cold bottle 
it; it will be ready 1 in three months, 


To make WALNUT-CATCHUP another way. 


PUT your walnuts in jars, cover them with 
cold ſtrong-ale alegar, tie them cloſe for twelve 


months, then take the walnuts out from the 


| alegar, and put to every gallon of the liquor two 
heads of garlic, half a pound of anchovies, one 
quart of red wine, one ounce of mace, one of 
cloves, one of long, one of black, and one of 
Jamaica pepper, with one of ginger, boil them 
all in the liquor till it is reduced to half the quan- 
tity, the next day bottle it for uſe; it is good in 
fiſh-ſauce, or ſtewed beef. In my opinion it is 
an excellent catchup, for the longer it is kept | 
the better it is. I have kept it five years, and it 
was much better than when firſt made. 


NM. B. You may find. how to Pickle the py 
nuts 
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nuts you have taken out, amongſt the other 
pickles, e 


To make Mu u-CATC Hur. 


IO a quart of old mum put four ounces of 
anchovies, of mace and nutmegs ſliced one 
ounce, of cloves and black pepper half an ounce, 


boil it till it 1s reduced one third; when cold 
bottle it for uſe, 


To make a CATCHUP 75 keep ſeven years. 


TAKE two quarts of the oldeſt ſtrong-beer 
you can get, puto it one quart of red wine, 
three quarters of a pound of anchovies, three 
ounces of ſhalots peeled; half an ounce of mace, 
the ſame of nutmegs; a quarter of an ounce of 
cloves, three large races of ginger cut in ſlices, 
boil all together over a moderate fire till one third 
is waſted, the next day bottle it for ule; it will 8 
carry to the Ealt-Indies. 


To make Mosnr00M-CATCHUP. 


TAKE the full-grown flaps of muſhrooms, | 
cruſh them with your hands, throw a handful of 
ſalt into every peck of muſhrooms, and let them 

ſtand all night, then put them into ſtew-pans, 
and ſet them in a quick oven for twelve hours, 
and ſtrain them through a hair ſieve; to every 
gallon of liquor put of cloves, Jamaica, black 
pepper, and ginger, one ounce of each, and half 
a pound of common ſalt, ſet it on a flow fire and 
let it bail till half the liquor is waſted away; 
then put it in a vican Pots when cold bottle! it for 


ule. hb 2 
2 3 2 
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Jo male Mus nROOM POWDER. 


TAKE the thickeſt large buttons you can get, 
peel them, cut off the rotten end, but do not waſh 
them, ſpread them ſeparately on pewter-diſhes, 
and ſet them in a ſlow oven to dry, let the liquor 
dry up into the muſhrooms; it makes the powder 
ftronger, and let them continue in the oven till 
you find they will powder, then beat them in a 
marble-mortar, and ſift them through a fine 
ſieve, with a little Chyan pepper and pounded 
mace; bottle it, and keep it in a dry cloſet. 


To make TARRAGON VINEGAR, 


TAKE tarragon juſt as it is going into bloom, 
ſtrip off the leaves, and to every pound of loaves 
put a gallon of ſtrong white-wine vinegar into a 
{tone jug to ferment for a fortnight, then run it 
through a flannel bag; to every four gallons of 
vinegar put half an ounce of iſinglaſs diſſolved 
in cyder, mix it well with vinegar, then put it 
into large bottles, and let it ſtand one month to 
ſine, then rack i it off, and put it into Pint bottles 
for uſe. | | 


Do make ELDER-FLOWER VINEGAR. 
TO every peck of the peeps of elder- flowers 
put two gallons of ſtrong-ale alegar; and ſet it 
in the ſun in a ſtone jug for a fortnight, then 
filter it through a flannel bag; when you bottle 
it, put it in ſmall bottles, it keeps the flavour 
much. better than large ones.—Be careful you 
do not drop any [talks among the peeps. lt 
makes 
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makes a pretty mixture on a ſide-table, with 
tarragon vinegar, lemon-pickle, &c, 


To mob: GOOSEBERRY VINEGAR. 


TAKE the ripeſt gooleberries you can get, 
cruſh them with your hands in a tub, to every 

peck of gooleberries put two gallons of water, 
11 them well together, and let them work for 
three weeks, ſtir them up three or four times 
a-day, then ſtrain the liquor through a hair- ſieve, 
and put to every gallon a pound of brown-ſugar, 
a pound of treacle, a ſpoonful of freſh barm, 
and let it work three or four days in the ſame 
tub well waſhed, run it into iron-hooped barrels, 
and let it ſtand twelve months, then draw it into 


bottles for uſe.— This far exceeds any white- 
wine Vinegar. 


2 nale 8 AR VINEGAR. 


PUT nine pounds of brown ſugar to every 
fix gallons of water, boil it for a quarter of an 
hour, then put it into a tub luke-· warm, put to it 

a pint of new barm, let it work ſor four or five 
days, ſtir it up three or four times a-day, then 
tun it into a clean barrel iron-hooped, and ſet it 
full in the ſun; if you make it in February it 
will be fit for uſe in Auguſt; you may uſe it for 


moſt ſorts of pickles, except muſhrooms and wal- 
nuts. 
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CHAP. XVI. 
Obſervations on PICKLING, 


ICKLING is a very uſeful thing in a family, 
but it is often ill managed, or at leaſt made 
to pleaſe the eye by pernicious things, which is 
the only thing that ought to be avoided, for no- 
thing is more common than to green pickles in a 
braſs pan for the ſake of having them a good 
green, when at the ſame time they will green as 
well by heating the liquor, and keeping them in 
a proper heat upon the hearth, without the help 
of braſs, or verdigris of any kind, for it is poiſon 
to a great degree, and nothing ought to be 
avoided more than uſing braſs or copper that is 
not well tinned; but the beſt way, and the only 
caution I can give, is to be very particular in 
keeping the pickles from any thing of that kind, 
and follow ſtrictly the direction of your receipts, 
as you will find receipts for any kind of pickles, 
without being put in ſalt and water at all, and 
greened only by pouring your vinegar hot upon 
them, and it will keep them a long time. 


T pickle Cocunsrxs, 


TAKE the ſmalleſt cucumbers you can get, 85 
and as free from ſpots as poſſible, put them into 
a ſtrong ſalt and water for nine or ten days, or 
till they are quite yellow, and ſtir them twice 
a-day at leaſt, or they will ſcum over and grow 


ſoft; when they are eeuc yellow, pour the 
Water 
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water from them, and cover them with plenty 
of vine-leaves, ſet your water over the fire, when 
it boils pour it upon them, and ſet them on the 
hearth to keep warm ; when the water grows 
cool, make it boiling hot again, and pour it 
upon them, keep doing ſo till you fee they are 
a fine green, which will be in four or five times; 
be ſure you keep them well covered with vine- 
leaves, a cloth and diſh over the top, to keep in 
the ſteam, it helps to green them ſooner; when 
they are greened, put them into a hair- ſieve to 
drain, then make a pickle for chem; to every 
two quarts of white-wine vinegar put half an 
ounce of mace, and ten or twelve cloves, one 
ounce of ginger cut in ſlices, the ſame of black 
pepper, and a handful of ſalt, boil them all to- 
- gether five minutes, then pour it hot upon your 
pg and tie them down with a bladder for 
uſe, N. B. You may pickle them with ale, 
alegar, or - diſtilled vinegar; if you uſe vinegar, it 
muſt not be boiled ; you may add three or four 
_ eloves of garlic or ſhalots , they are very good for 
Keeping the pickle from caning. | 


DT pickle CocuMBERs a ſecond way. 


__ GATHER your cucumbers on a dry day, 
and put them into a narrow-topped pitcher, put 
to them a head of garlic, a few white muſtard- 
| ſeeds, and a few blades of mace, half an ounce 
of black pepper, the ſame of long pepper and 
ginger, and a good handful of ſalt into your 
vinegar; pour it upon your cucumbers boiling 
hot, let them by the fire, and Keep them warm 


„„ for 
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for three days, and boil your alegar once every 
day; keep them cloſe covered till they are a good 
green, and then tie them down with a leather, 
and keep them for uſe. 


To fickle CYCUMBERs in ſlices. 


GET your cucumbers large, before the feeds 
are ripe, flice them a quarter of an inch thick, 
then lay them on a hair-f1eve, and betwixt every 
layer put a ſhalot or two, throw on a little ſalt, let 
them ſtand four or five hours to drain, then put 
them in a ſtone jar, take as much ftrong- ale 
alegar as will cover them, boll it five minutes, 
with a blade or two of mace, a few white pep- 
per-corns, a little ginger ſhced, and ſome horſe— 
radiſh ſcraped, then pour it boiling hot upon 
your cucumbers, let them ſtand till they are 
cold, do ſo for three times more; let it grow 


cold betwixt every time, then tie them down 
with a — for ule. 


79 pickle Ma NGOES. 


TAKE the largeſt cucumbers you can get, 
before they are too ripe or yellow at the ends, 
then cut a piece out of the ſide, and take out 
the ſeeds with an apple. ſcraper, or a tea- ſpoon, 
and put them in a very ſtrong ſalt and water 
for eight or nine days, or till they are very yel- 
low, ſtir them well two or three times each day, 
then put them into a braſs pan, with a large 
quantity of vine-leaves both under and over 


them, beat a little roach-alum very tine, and 
Put 
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put it in the falt and water that they came out 
of, pour it upon your cucumbers, and ſet it upon 
a very ſlow fire, for four or five hours, till they 
are a pretty green, then take them out, and drain 
them on a hair- ſieve; when they are cold, put 
to them a little horſe-radiſh, then muſtard-ſeed, 
two or three heads of garlic, a few pepper- 

corns, ſlice a few green cucumbers in {mall 
pieces, then horſe-radiſh, and the ſame as before 
mentioned, till you have filled them, then take 
the piece you cut out, and ſew it on with a large 
needle and rhread, and do all the reſt the ms 
way, have ready your pickle; to every gallon of 
alegar put one ounce of mace, the ſame of 

cloves, two ounces of ginger {liced, the ſame 
of long pepper, black pepper, Jamaica pepper, 

three ounces of muitard-feed ried up in a bag. 
four ounces of garlic, and a ſtick of horſe-radiſh 
cut 1n llices, boil them five minutes in the alegar, 
then pour it upon your pickles, tie them down, 
and keep them for uſe. 


To pickle CoDLINGS. 


GET your codlings when they are the ſize of -. 
a large French walnut, put a good deal of vine- 
leaves in the bottom of a braſs pan, then put in 
your codlings, cover them very well with vine 
leaves, and ſet them over a very ſlow fire till you 
can peel the ſkins off, then take them cordially 
up in a hair: ſieve, and peel them with a pen- 
knife, and put them into the ſame pan again 
with the vine- leaves and water as before, cover 
them cloſe, and ſet them over a ſlow fire till they 
are 
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are a fine green, then Crain them through a hair- 
ſieve, and when they are cold put them into 
diſtilled vinegar, pour a little meat-oil on the top, 
and tie them dwon with a bladder. 


To pickle KRIDNEVY-BEANS. 


GET your beans when they are young and 
ſmall, then put them into a ſtrong falt and water 
for three days, ftir them up two or three times 
each day, then put them into a braſs-pan, with 
de leaves both under and. over them, pour on 
ame water that they came out of, cover them 
e, and ſet them over a very flow fire till they 
are a fine green, and put them into a hair: ſieve 
to drain, and make a pickle for them of white- 
wine vinegar, or fine ale alegar, boil it five or 
i1x minutes, with a little mace, Jamaica pepper, 

long- pepper, and a race or two of ginger lliced, 
then pour it hot upon the kidney- beans, and ue 
them down with a bladder. 


To pickle SAMPHIRE. 5 


WASH your ſamphire very well in ſour ſmall 
beer, then put it into a large braſs pan, diſſolve 
a little bay- ſalr, and twice the quantity of com- 
mon ſalt in ſour beer, then fill up your pan with 
it, cover it cloſe, and ſet it over a ſlow fire till it 
is a fine green, then drain it through a ſieve, and 

put it into jars, boil as much ſugar-vinegar or 
wrhite-wine vinegar, with a race or two of gin- 

ger, and a few pepper-corns, as will cover it; 


then pour it hot upon your ſamphire, and | tie it 
well down, 


20 


68 
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Iv 
To pickle WALNUTS black, 


GATHER your walnuts when the ſun is hot 
upon them, a before the ſhell is hard, which 
you may know by running a pin into them; 
then put them in a ſtrong ſalt and water for 
nine days, and ſtir them twice a-day, and change 
the ſalt and water every three days, then put 
them in a hair: ſieve, and let them ſtand in the 
air till they turn black; then put them into 
{trong ſtone jars, and pour boiling alegar, over 
them, cover them up, and let them ſtand till 
they are cold, then boil the alegar, three times 


more, and let it Rand till it is cold betwixt every 
time; tie them down with paper and a bladder 


over them, and let them ſtand two months, then 
take them out of the alegar, and make a pickle 
for them; to every two quarts of alegar put half 
an ounce of mace, the ſame of cloves, one ounce 
of black pepper, the ſame of Jamaica pepper, 
ginger, and long pepper, and two ounces of 
common ſalt, boil it ten minutes, and pour it hot 
upon your walnuts, and tie them down with 2 
f bladder and paper over it. 


A ſecond way to Sickle Warxurs Mack. 
WHEN you have got your walnuts as before, : 


put them into a ſtrong cold alegar, with a good 
deal of falt in it, let them ſtand three months, 


then pour off the alegar, and boil it with a little : 
more ſalt in it, then pour it upon your walnuts, 


and let them ſtand till they are cold; make it 


hot again and pour it upon your walnuts, and 
do 
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do ſo till they are black, then put them into a 
hair-ſieve, and make a pickle for them the ſame 
way as above: keep them in ſtrong ſtone jars, 
and they will be fit for ule in a month or fix 
weeks time. 


To pickle WALNUTS an olive colour. 

GATHER your walnuts, and put them in a 
ſtrong ale alegar, and tie them down with a 
bladder and a paper over it, to keep out the air, 
and let them ſtand twelve months, then take 
them out of that alegar, and make a pickle for 
them of ſtrong alegar, and to every quart put 
half an ounce of Jamaica pepper, the ſame of 
long pepper, a quarter of an ounce of mace, the 
ſame of cloves, one head of garlic, and a little 
ſalt, boil them all together five or ſix minutes, 
then pour it upon your walnuts; when it is cold 
Heat it again three times, then tie them down 
with a bladder and paper over it; they will keep 


ſeveral years, without either turning colour or 


growing ſott, if your alegar be goud. N. B. You 
may make exceeding good catchup of the alegar 
that comes from the walnuts, by adding a pound 
of anchovies, one ounce of cloves, the ſame of 
long and black pepper, one head of garlic, and 
half a pound of common ſalt to every gallon of 
alegar, boil it till it is half reduced away, and ſcum 
it very well, then bottle it for uſe, and it t will 
keep a long time: 


: To 
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To pickle WALNUTS. 


TAKE the largeſt French walnuts, pare them 
till you can ſee the white appear, but take great 
care you do not cut it too deep, it will make 
them full of holes, put them into ſalt and water 
as you pare them, or they will turn black, when 
you have pared them all, have ready a ſauce- pan 
well tinned, full of boiling water, with a little 
ſalt, then put in your walnuts, and let them 
boil five minutes very quick, then take them 
out, and ſpread them betwixt two clean cloths, 
when they are cold put them into wide-mouthed 
bottles, and fill them up with diſtilled vinegar, 
and put a blade or two of mace, and a large tea- 
ſpoonful of eating oil into every bottle; the 
5285 day cork them well, and keep chem! in a 
dry place. 


To pickle Wal nd TS green. 


TAKE the large double or French walnuts, 
before the ſhells are hard, wrap them ſingly in 

vine- leaves, put a few vine-leaves in the bottom 

of your jar, fill it near full with your walnuts, 
take care that they do not touch one another, put 

a good many leaves over them, then fill your jar 
with good alegar, cover them cloſe, that the air 
cannot get in, let them ſtand for three weeks, 
then pour the alegar from them, put freſh 
leaves in the bottom of another jar, take out 

your walnuts, and wrap them ſeparately in freſh 
leaves as quick as poſſibly you can, put them 
into your jar wy ith a good many leay es Over fe 
| 255 then 
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then fill it with white-wine vinegar, let them 
ſtand three weeks, pour off your vinegar, and 
wrap them up as before with freſh leaves at the 
bottom and top of your jar, take freſh white- 
wine vinegar, put ſalt into it till it will bear an 
egg, add to it mace, cloves, nutmeg, aud gar- 
lick if you chooſe it, boil it about eight minutes, 
then pour it on your walnuts, tie them cloſe 
with paper and a bladder, and ſet them by for 
uſe. ——BÞe ſure to keep them always covered; 
when you take any out for uſe, what is left muſt | 
not be put in again, but have ready a freſh jar, 

with boiled vinegar and ſalt, to put them in. 


To pickle BARBERRIES, f 


GEx your barberries before they are too ripe, 
pick out the leaves and dead ſtalks, then put 
them into jars, with a large quantity of ſtrong 
ſalt aud water, and tie them down with a blad- 
der. NM. B. When you ſee your barberries 
ſcum over, put them in freſh ſalt and water, 
they need no vinegar, their own ſharpneſs is 
ſufficient enough to keep them. | 


2 0 pickle PARSLEY green. 


TAKE a large quantity of curled parſley, 
make a ſtrong ſalt and water to bear an egg, 
put in your parſley, let it ſtand a week, then. 
take it out to drain, make a freſh ſalt and water 
as before, let it ſtand another week, then drain 
it very well, put it in ſpring water, then change 
it every day for three days, and ſcald it in hard 
Water till it becomes green, take it out, and drain 
it quite dry, boil a quart ot diſtilled n a 
ew 
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few minutes, with two or three blades of mace, 
a nutmeg ſliced, and a ſhalot or two; when it 
is Quite cold pour it on your parſley, with two 


or three flices of horſe-radiſh, and keep it for 
uſe. 


o pickle NASTURTIUM-BERRIES, 
GATHER the naſturtium- berries ſoon after 
the bloſſoms are gone off, put them in cold ſalt 
and water, change the water once a-day for three 
days, make your pickle of white-wine vinegar, 
mace, nutmeg ſliced, pepper-corns, falt, ſhalots, 
and horſe-radiſh ; it requires to be made pretty 
ſtrong, as your pickle is not to be boiled; when 
you have drained them, put them into a jar, and 
pour the pickle over them, 2 : 


To pickle Rapisu-PoDs. 


' GATHER your radiſh- pods when they are 
quite young, and put them in falt and water all 
night, then boil the ſalt and water they were 
laid in, and pour it upon your pods, and cover 
your jars cloſe to keep in the ſteam; when it 

_ grows cold make it boiling hot, and pour it on 

again; keep doing ſo till your pods are quite 

green, then put them on a ſieve to drain, and 
make a pickle for them of white-wine vinegar, 
with a little mace, ginger, long pepper, and 
horſe-radiſh, pour it boiling hot upon your pods, 
when it is almoſt cold, make your vinegar twice 


hot as before, and pour it upon them, and tie 
them down with a bladder. 
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25 pickle ELDPR-SnOors. 


GATHER your elder-ſhoots when they are 
the thickneſs of a pipe-ſhank, put them into 
ſalt and water all night, then put them into 
ſtone jars in layers, and betwixt every layer 
ftrew a little muſtard-ſeed and fcraped horſe- 
. radiſh, a few ſhalots, a little white beet-root, 
and n cut in ſmall pieces, then pour 
boiling alegar upon it, and ſcald it three times, 
and it will be like piccalillo, or Indian pickle; 
tie a leather over it, and keep it in a dry place. 


To pickle ELDER- BuDs. 


GET your elder-buds when they are the ſize 
of hop-buds, and put them into a ſtrong ſalt 
and water for nine days, and ſtir them two or 
three times a-day, then put them into a braſs 
pan, cover them with vine-leaves, and pour the 
water on them that they came out of, and ſet 
them over a ſlow fire till they are quite green, 
then make a pickle for them of alegar, a little 
mace, a few ſhalots, and ſome ginger ſliced, 
boil them two or three minutes, and pour it 
upon your buds; tie them down, and keep them 


2 in a dry place for uſe. 


To. pickle Brer- Roors. 


TAKE red beet:roots, and boil them till they 
are tender, then take the ſkins off, and cut them 
in ſlices, and gimp them in the ſhape of wheels, 

: flowers, or what form you pleaſe, and put them 


into a jar, then take as much vinegar as you 
think 
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think will cover them, and boil it with a little 
mace, a race of ginger ſliced, and a few ſlices of 
horſe-radiſh, pour it hot upon yonr roots, and 


tie them down. — They are a very pretty garniſh 
for . diſtres. 


To pickle CAULIFLOWERS: 


TAKE the cloſeſt and whiteſt cauliflowers 
you can get, and pull them in bunches, and 
ſpread them on an eacthen-diſh, and lay ſalt all 
over them, let them ſtand for three days to bring 


out all the water, then put them in earthen jars, 


and pour boiling ſalt and water upon them, and 
let them ſtand all night, then drain them on a 
hair-ſieve, and put them into glaſs jars, and fill 

up your jars with diſtilled vinegar, and 1 tie them | 
cloſe down with leather. 


4 ſecond way to pickle CAULIFLOWERS. 
PULL your cauliflowers in bunches as before, 
and give 3 juſt a ſcald in ſalt and water, 
ſpread them on a cloth, and ſprinkle a little ſalt 

over them, and throw another cloth upon them 
till they are drained, then lay them on ſieves, 
and dry them in the ſun till quite dry like ſcraps 
of leather, put them into jars about half full, and 
pour hot vinegar (with ſpice boiled in it to your 
taſte) upon them; tie them down with a 
bladder and a ledther quite cloſe. N B. White 
cabbage 1s done the ſame way. 


Aa 0 5 
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| To pickle RED CABBAGE. 
GET the fineſt and cloſeſt red cabbage you 


can, and cut it as thin as poſſible, then take ſome 
cold ale alegar, and put to it two or three blades 
of mace, a few white pepper corns, and make it 
pretty thick with ſalt, put your cabbage into the 
alegar as you cut it; tie it cloſe down with a 
bladder, and a paper over it, and it will be fit 
for uſe 1 in a day or two. |» 


1 7 


To pickle RED CABBAGE a ſecond Way. 


CUT the cabbage as before, and throw ſome 
ſalt upon it, and let it lie two or three days, till 
it grows a fine purple, then drain it from the 
ſalt, and put it into a pan with beer alegar, and 
n ſpice it to your liking, and give it a ſcald; when 
it is Cos put It into your Jars, and tie it cloſe up. 


To pickle Graves. 


SEX your grapes when they are pretty large, 
but not too ripe, then put a layer into a ſtone- 
jar, then a layer of vine-leaves, then grapes and 


vine-leaves as before, till your jar is full; then 


take two quarts of water, half a pound of bay 
ſalt, the ſame of common falt, boil it half an hour, 
kim it well, and take it off to ſettle, when it is 


milk-warm, pour the clean liquor upon the 


grapes, and lay a good deal of vine- leaves upon 
the top, and cover it cloſe up with a cloth, and ſet 
it upon the hearth for two days, then take your 
grapes out of the jar, and lay them upon a cloth 
to drain, and cover them with a flannel till they 
are quite dry : then lay them in flat- bottomed | 

95 1 ſtone- 
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ſtone-jars, in layers, and put freſh vine-leaves 


betwixt every layer, and a large handful on the 
top of the grapes, then boil a quart of hard wa- 
ter and one pound of loat-ſugar a quarter of an 
hour, fkim it well, and put to it three blades of 
mace, a large nutmeg ſliced, and two quarts of 


white-wine vinegar, give them all a boil toge- 


ther, then take it off, and when it is quite cold 


pour it upon your grapes, and cover them very 
well with it; put a bladder upon the top, and 


tie a leather over it, and keep them in a dry place 


for uſe.— N. B. You may pickle them In cold 


diſtilled vinegar. 


To pickle young ARTICHOKES. 
GET your artichokes as ſoon as they are 


formed, nd boil them in a ſtrong ſalt and water 


for two or three minutes, and lay them upon a 


hair-ſieve to drain, when they are cold put them 
into narrow topped jars, then take as much 


white-wine vinegar as will cover your artichokes, 


boil with it a blade or two of mace, a few flices 
of ginger, and a nutmeg cut thin, pour it on hot, 


and tie them down. 


To pickle Mosnz00Ms. 


' GATHER the ſmalleſt muſhrooms you can 
get, and put them into ſpring water, then. rub 
them with a piece of new flannel dipped in ſalt, 


and throw them into cold ſpring- water as you 


do them to keep their colour, then put them 


into a well-tinned ſaucepan, 26d throw a hand- 


ful of ſalt over them, cover them cloſe, and ſet 
. them 


mp 
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them over the fire four or five minutes, or till 
you ſee they are thoroughly hor, and the liquor 
is drawn out of them, then lay them between 
two clean cloths till they are cold, then put them 
into glaſs bottles, and fill them up with diſtilled 


vinegar, and put a blade or two of mace and a 


tea- ſpoonful of eating-oil in every bottle, cork 
them cloſe up, and ſet them in a cool place.— 
N. B. If you have not any diſtilled vinegar, you 
may uſe white-wine vinegar, or ale alegar will 
a6 but it muſt be boiled with a little mace, ſalt, 
and a few ſlices of ginger, it muſt be cold before 
you pour it on your muſhrooms ; if your vine- 
gar or alegar be too ſharp, it will ſoften your 
muſhrooms, neither will they keep ſo long, nor 
be ſo white. | 


| To pickle MusnRooOMs brown. 


TAKE a quart of large muſhroom- buttons, 
waſh them in alegar with a flannel, take three 
anchovies and chop. them ſmall, a few blades of 
mace, a little pepper and ginger, a a ſpoonful of 
{falt, and three cloves of. ſhalots, put them into 
a ſaucepan, with as much alegar as will half co- 
ver them, ſet them on the fire, and let them ſtew 
till they ſhrink pretty much; when cold put 
them in ſmall bottles, with the alegar poured 
upon them, cork and tie them up cloſe. 
VN. B. This pickle will ane a great addition 
in brown ſauce. 


= Pickle Ovioxs. 


PEEI. the ſmalleſt onions you can get, and 
put them into falt and water for nine days, and 
change 
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change the water every day, then put them into 


Jars, and pour freſh boiling ſalt and water over 


them, let them ſtand cloſe covered until they 


are cold; then make ſome more ſalt and water, 
and pour it boiling hot upon them, and when 
it is cold put your onions into a hair-ſieve to 


drain, then put them into wide-mouthed bottles, 


and fill them up with diſtilled vinegar, and put 


into every bottle a ſlice or two of ginger, one 


blade of mace, and a large tea · ſpoonful of eating 
oil; it will keep the onions white; then cork 


them well up.— NM. B. If you like the taſte of a 
bay: leaf, put one or two i155 every bottle, and as 
much bay-ſalt as will lie on a ſixpence. | 


To make Indtax-Prexex; of PICALILLO. | 


GET a white cabbage, one cauliflower, a few 
ſmall cucumbers, radiſh-pods, kidney-beans, and 
A little beet- root, or any other thing you com- 
monly pickle; then put them on a hair-ſieve, 
and throw a large handful of ſalt over them, and 
ſet them in the ſunſhine, or before the fire, for 
three days to dry; when all the water is run out 


of them, put them into a large earthen-pot in 


layers, and betwixt every layer put a handful of 


brown muſtard-ſeed, then take as much ale ale- 


gar as you think will cover it, and to every four 


_ quarts of alegar put an ounce of turmeric, boil 
them together, and pour it hot upon your pickle, 
and let it ſtand twelve days upon the hearth, or 
till the pickles are all of a bright yellow colour, 


and moſt of the alegar ſucked up; then take two = 
quarts of ſtrong ale alegar, one ounce of mace, 
Ky , 4 3 FH 91 the 
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the ſame of white pepper, a quarter of an ounce 
of cloves, the ſame of long pepper and nutmeg; 
beat them all together, and boil them ten mi- 
nutes in your alegar, then pour it upon your 
pickles with four ounces of garlic peeled ; tie it 
cloſe down, and keep it for uſe. V. B. You 
may put in freſh pickles, as the thing comes in 
ſeaſon, and keep them covered with vinegar. 


A pickle in imitation of INDIAN BAMBOE. 
TAKE the young ſhoots of elder, about the 
beginning or middle of May, take the middle 
of the ſtalk, the top is not worth doing, peel 
off the out-rind, aud lay them in a ſtrong brine. 
of ſalt and beer one night, dry them in a cloth 
fingle, in the mean time make a pickle of half 
gooſeberry vinegar and half ale alegar; to every 
quart of pickle put one ouuce of long pepper, 
one ounce of fliced ginger, a few corns of Ja- 
maica pepper, a little mace, boil it, and pour it 
upon the ſhoots, and ſtop the jar cloſe up, and 
ſet it by the fire twenty-four hours, Tarring i it 
very often. 


* 3 oy 
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c HAP. XVII. 


Obſervations on keeping Garpex-STUFP and 
FRUIT. 


HE art of keeping garden-ſtuff is to 
keep it in dry places, for damp will not 
oaly make them mould, and give again, but 
take 
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take off the flavour, fo it will likewiſe ſpoil any 
kind of bottled fruit, and ſet them on working; 


the beſt caution I can give, is to keep them as 


dry as poſſible, but not warm, and when you boil 
any dried ſtuff, have plenty of water, and follow 
ſtrictly the directions of your receipts. 
To keep GREEN PEAS, 
SHELL any quantity of green peas, and juſt 


give them a boil in as much- ſpring- water as will 


cover them, then put them in a ſieve to drain; 
pound the pods with a little of the water that the 


peas were boiled in, and ſtrain what n you 


can from them, and boil it a quarter of an hour 
with a little ſalt, and as much of the water as you 


think will cover the peas, and pour in your wa- 


ter, when cold put rendered ſuet over, and tie 


them down cloſe with a bladder and leather over 


it, and keep your bottle in a "NF place. 


To heep GREEN PEAS anether way. 


GATHER your peas in the afternoon, on a 


dry day; ſhell them, and put them into dry clean 


bottles, cork them cloſe, and tie them over with 
a bladder; keep them in a cool dry place, as be- 


fore. 


To keep Frencu BEANS. 


LET - your beans be gathered quite dry, not 
too old, 145 layer of ſalt in the bottom of 
an carthen Jar, then a Fad of beans, then ſalt, 
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then beans, till you have filled your jar; let the 
ſalt be at the top, tie a piece of leather over them, 


and lay a flag on the top, and ſet them in a dry 
cellar for uſe. 


To keep Frencn BEANS another way. 


MAKE a ftrong ſalt and water that will bear 
an egg, and when it boils put in your French 
beans for five or fix minutes, then lay them on 
a ſieve, and pur to your ſalt and water, a little 

bay-ſalt, and boil it ten minutes, ſkim it well, 
and pour it into an earthen jar to cool and ſettle, 
put your French beans into narrow-topped Jars, 
and pour your clean liquor upon them; tie them 
_ cloſe down that no air can get in, and keep them 
in a dry place.—N. B. Steep them in plenty of 


l ſpring- water the night before you uſe them, and 
boil them in hard water. 


To beep MusnROOus 70 eat like freſh ones. 

WASH large buttons as you would for ſtew- 
ing, lay them on ſieves, with the ſtalk upwards, 
throw over them ſome ſalt to fetch out the wa- 
ter; when they are drained, put them in a pot, 
and ſet them in a cool oven for an hour, then 
take them carefully out, and lay them to cool and 
drain; boil the liquor that comes out of them 


With " blade or two of mace, and boil it half 
away ; put your muthrooms into a clean jar welt 


dried, and when the liquor '1s cold cover your 
minthrocmk in the jar with it, and pour over it 
rendered ſuet, tie a bladder over it, ſet them in a 
: dry cloſet, and they will keep very well moſt of 
the 
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the winter. When you uſe them, take them out 


of the liquor, pour over them boiling milk, and 


let them ſtand an hour, then ſtew them in the 


milk a quarter of an hour, thicken them with 


flour and a large quantity of butter, and be care- 


ful you do not oil it; then beat the yolks of two. 


eggs with a little cream, and put it in, but do not 
let it boil after the eggs are in; lay untoaſted 


ſippets round the inſide of the diſh, and ſerve 
them up; they will eat nearly as good as freſh- 


gathered muſhrooms ; if they do not taſte ſtrong 
_ enough, put in a little of the liquor; this is a va- 


luable liquor, and it will give all made diſhes a 


flavour like freſh muſhrooms, 


To beep MusnRrooMs another way. 


 SCRAPE large flaps, peel them, take out the 
inſide, and boil them in their own liquor and a 
little ſalt, then lay them in tins, and ſet them in 
a cool oven, and repeat it till they are dry; put 
them in clean jars, tie them cloſe down, and 


they will eat very . 


To dry ARTICHOKE Borrous. 


PLUCK the artichokes from the ſtalks juſt 
before they come to their full growth, (it will 
draw out all the ſtrings from the bottoms, and 
boil them ſo that you can juſt pull off the leaves, 
lay them on tins, and ſet them in a cool oven, 
and repeat it till they are dry, which you may 
know by holding them up againſt the light, and 
if you can ſec through them, they are dry 
enough 


if 
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enough, put them in Nper bags, a and | hang them 
ina ay Place. 


To bottle Damsons to eat as good as freſh ones. 


GET your damſons carefully when they are 
juſt turned colour, and put them into wide- 
mouthed bottles, cork them up looſely, and let 
them ſtand a fortnight, then look them over, 
and if you ſee any of them mould or ſpot, take 
them out and cork the reſt cloſe down; ſet the 
bottles in ſand, and they will keep til Prins, 
and be as good as s freſh ones. 


A fecond way to bottle Dansons. 


TAKE your damſons before they are full 
ripe, and gather them when the dew 1s off, 
pick off the ſtalks, and put them into dry bot- 
tles; do not fill your bottles over full, and cork 
them as cloſe as you would do ale, keep them! in 
a cellar, and cover them over with land. 


To preſerve DAMSONS whole. 


YOU muft take ſome damſons and cut them 
in pieces, put them in a ſkellet over the fire, 
with as much water as will cover them; when 
they are boiled, and the liquor pretty ſtrong, 
ſtrain it out; add for every pound of damſons, 
wiped clean, a pound of ſingle- refined ſugar, put 
the third part of your ſugar 1 into the liquor, ſet 
it over the lire, and when it ſimmers put in the 

| n 
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damfons ; let them have one good boil, and take 


them off for half an hour, covered up cloſe ; then 


{et them on again, and let them ſimmer over the 
fire after turning them ; then take them out, and 
put them in a baſon, firew all the ſugar that was 


left on them, and pour the hot liquor over them; 
cover them up, and let them ſtand till next day, 
then boil them up again till they are enough; 
take them up, and put them into pots; boil the 


liquor till it jellies, pour it on them when it is 
almoſt cold, and paper them up. 


To bottle GOOSEBERRIES, | | 


PICK green walnut-gooſeberries, bottle them 
and fill the bottles with ſpring-water up to the 


neck, cork them looſely, and ſet them in a cop- 


per of hot water till they are hot quite through, 


then take them out, and when they are cold, 


cork them cloſe, and Ge a bladder over; and ſet 


them in a dry cool PRs 


To bottle GOOSEBERRIES a ſecond way. 


FN one ounce of roch alum, beat fine into a 
large pan of boiling hard water, pick your gooſe- 

| berries, and put a few in the bottom of a hair- 

ſieve, and hold them in the boiling water till 

they turn white; then take out the ſieve, and 


ſpread the gooſeberries betwixt two clean cloths, 


put more gooſeberries in your ſieve, and repeat 
it Wh you have done all your berries, put the 


| Ne | 
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enough, put them in paper bags; and | hang them 
in a ny place. 


To bottle Dansons to eat as good as « freſh ONeF. 


Ex your damſons carefully when they are 
juſt turned colour, and put . them into wide- 
mouthed bottles, cork them up looſely, and let 

them ſtand a fortnight, then look them over, 

and if you ſee any of them mould or ſpot, take 
them out and cork the reſt cloſe down ; ſet the 
bottles in ſand, and they will keep till ipring, 
and be as good as freſh ONES, 


A fecond Way to bottle Danson 


TAKE your damſons before they are full 

Tipe, and gather them when the dew is off, 
pick off the ſtalks, and put them into dry bot- 
tles; do not fill your bottles over full, and cork 
them as cloſe as you would do ale, keep them in 
a cellar, and cover them over with ſand. | 


To preſerve Dantons whole. 
YOU muſt take ſome damſons and cut thams 


in pieces, put them in a ſkellet over the fire, 


with as much water as will cover them; when 
they are boiled, and the liquor pretty firong, 
ſtrain it out; add for every pound of damſons, 
wiped. clean. a pound of lingle- refined ſugar, put 
the third part of your ſugar into the liquor, ſet 
it over the fire, and when it ſimmers put in the 

5 damſons; 
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damfons ; let them have one good boil, and take 
them off for half an hour, covered up cloſe ; then 


ſet them on again, and let them ſimmer over the 


fire after turning them; then take them out, and 
put them in a baſon, ſtrew all the ſugar that was 


left on them, and pour the hot liquor over them 


cover them up, and let them ſtand till next day, 


then boil them up again till they are enough; 


take them up, and put them into pots; boil the 


liquor till it jellies, pour it on them when it is 


almoſt cold, and paper them up. 


"To bottle Goosrbrxkls. 5 


PlCk green walnut · gooſeberries, bottle them 


and fill the bottles with ſpring- water up to the 
neck, cork them looſely, and ſet them in a cop- 


per of hot water till they are hot quite through, 


then take them out, and when they are cold, 
cork them cloſe, and tie a bladder over, and ſet E 


them 1 in a dry cool place. 


To bottle GooskörRRIES a ſecond way. 


PN one ounce of roch alum, beat fine into a 
large pan of boiling hard water, pick your gooſe- 


berries, and put a few in the bottom of a hair- 


ſieve, and hold them in the boiling water till 
they turn white; then take ont the fieve, and 


ſpread the gooſeberries betwixt two clean cloths, 


put more gooſeberries in your fieve, and repeat 
it till vou have done all your berries, put the 


Water 
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water into a glazed pot till the next day, then 


put your gooſeberries into wide-mouthed bottles 
and pick out all the cracked and broken ones, 
Pour your water clean out of the pot, and fill up 
your bottles with it; then put in the corks looſely, 


and ler them ſtand for a fortnight, and if they 


rite to the corks, draw them out, and let them 


ſtand for two or three days uncorked, then cork. 


them cloſe, and they will keep two years. 


20 bottle CRANBERRIES. 


-GET your cranberries when they are quite 
dry, put them into dry clean bottles, cork them 


up cloſe, and put them ina dry cool place, 


To bottle GREEN CURRANTS. : 


GATHER your currants when the ſun is hot 
upon them, Pp them from the ſtalks, and put 


them into glaſs bottles, and cork them cloſe, ſet 


them over head in dry land, and mey will keep 


; till n. 


To keep GRAPES. 


cr your bunches of grapes with a joint of 
8 the vine to them, hang them up in a dry room, 
that the bunches do not touch one another, and 
the air paſs freely betwixt them, or they will 
grow 
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mouldy and rot; they will keep till the latter end 


of January, or longer. 
MN: B. The frontiniac grape is the beſt. 


CHAP. XVIII. 
Obſervations on DISTILLING, 
IF your ſtill be limbec, when you ſet it on 


fill the top with cold water, and make a little 
paſte of flour and water, and cloſe the bot- 


tom of your ſtill well with it, and take great 


care that your fire is not too hot to make it boil. 


cover, for that will weaken the ſtrength of your 
water; you muſt change the water on the top 
of your ſtill often, and never let it be ſcalding 
hot, and your ftill will drop gradually off; if 


you uſe a hot ſtill, when you put on the top, 
dip a cloth in white lead and oil, and lay it well 


over the edges of your ſtill, and a coarſe wet 
cloth over the top: it requires a little fire under 
it, but you muſt take care that you keep it very 


Clear : when your cloth is dry, dip it in cold 
water and lay it on again, and if your ſtill be 


hot, wet another cloth, and lay it round 
the top, and keep it ef a moderate heat, ſo 
that your water is cold when it comes off the 


ſtill. 
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ſtill. If you uſe a worm-ſtill, keep your water 
in the tub full to the top, and change the water 
often, to prevent it from growing hot; obſerve 

to let all ſimple waters ftana two or three days 
before you work it, to take off the fiery taſte of 


To ariel CAuDLE-WATER. 


TAKE wormwood. hoarhound, featherfew, 
and lavender cotton, of each three handfuls, rue, 
peppermint, and Seville orange-peel, of each a 
handful, ſteep them in red-wine, or the bottoms 
of ſtrong- beer all night, then diſtil them in a hot 
ſtill pretty quick, and it will be a ſine caudle to 
take as bitters. | 


To diftil MixWarzy. 


TAKE two handfuls of ſpear or pepper mint, 
the ſame of balm, one handful of carduus, 20 


ſame of wormwood, and one of angelica, cut 


them into lengths a quarter long, and fteep them 
ia three quarts of ſkimmed milk twelve hours, 
then diſtil it in a cold ftill, with a flow fire 
under it, keep a cloth always wet over the 
top of your ſtill, to keep the liquor from boiling | 
over, the next day bottle it, cork | it well, and 
keep it for uſe, 


To make HEPHNATiC-WATER for the gravel. 


GATHER your thorn-flowers in May, when 
they are in full bloom, and pick them from the 


ſtems and leaves, and to every half-peck of 
flowers 
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flowers take three quarts of Liſbon wine, and 


put it into a quarter of a pound of nutmegs 
Mliced, and let them ſteep in it all night, then put 


it into your ſtill with the peeps, and keep a mo- 


derate even fire under it; for if you let it boil _ 


over, it will loſe its ſtrength, 


To aijiil PEPPERMINT-WATER. 


GET your peppermint when it is full grown, 


and before it ſeeds, cut it in ſhort lengths, fill 
your {till with it, and put it half full 1 water, 
then make a good fire under it, and when it is 


nigh boiling, and the ſtill begins to drop, if 


your fire be too hot, draw a little out from under 


it, as you ſee it requires, to keep it from boiling 


over, or your water will be muddy; the flower 
your ſtill drops, the water will be the clearer 


and ftronger, but do not ſpend it too far; the 
next day bottle it, and let it ſtand three or four 


days, to take off the fire of the ſtill, then cork 1 it : 


well, and it will keep a long time. | 


To difti ELDER FLOWERS. 


x your elder-flowers when they are in f all 
bloom, ſhake the bloſſoms off, and to every peck 
of flowers put one quart of water, and let them 
ſteep in it all night; then put them in a cold 
ſtill, and take care that your water comes cold off 


the ſtill, and it will be very clear, and draw it 


no locker than your liquor 1 is good, then put it 
into bottles, and cork it in two or three days, 


\and it will keep a year. 


To 
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o diſiil Ros k-WA TER. 

GATHER your red roſes when they are dry 
and full , pick off the leaves, and to every 
peck put one quart of water, then put them into 
a cold ſtill, and make a ſlow fire under it; the 
lower you diſtil it the better it is; then bottle 
it, and cork it in two or three days time, and 


keep it for uſe.— NM. B. You may diſtil bean 
67750 the lame way. 


To 22 Pexxr-RovAs \ WATER. 


GET your penny-royal when it is full grown, 
and before it is in bloſſom, then fill your cold 
ſtill with it, and put it half full of Aeg make a 
moderate fire under it, and diſtil it off cold, then 
put it into bottles, and cork it in two or three 
days time, and keep it for uſe. 


To difil Lavexper-War ER. 


70 every twelve pounds of lavender- -neps 
put one quart of water, put them into a cold 

ſtill, and make a ſlow: fire under it, and diſtil it 
off very ſlow, and put it into a pot till you have 
diſtilled it off as flow as before, then 1 it into 
bottles, and cork it well. : 


To diftil SPIRITS of WINE. 


TAKE the bottoms of ſtrong-beer, and any 
kind of wines, put them into a hot ſtill about 


three parts full, then make a very ſlow fire un- 
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der, and if you do not take great care to keep 
it moderate, it will boil over, for the body is ſo 
ſtrong that it will riſe to the top of the till}; the 
flower you diſtil it the ſtronger your ſpirit will 


be; put it into an earthen pot till you have done 
diſtilling, then clean your ſtill well out, and put 
the ſpirit into it, and diſtil it ſlow as before, and 
make it as ſtrong as to burn in your lamp, then 
bottle it, and cork it well, and Keep 1 it for ule. 8 
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4 correct LIS 7 of every Thing in Seaſon i in every 


Month of 1 the 3 
JANUARY. 
| FISH. = 
ARP Soles Smelts 
Tench Flounders Whitings 
Perch Plaice Lobſters 
Lampreys r 
Eels Thornback Prawns 
Craw-fiſn Skate Oyſters 
Cod Sturgeon 
1 NM E. A T. „ 
Beef "Veal Pork 


Mutton Houſe-Lamb = 


OO POUL FRY, &c. | 
| Pheaſant 17 Woodcocks Pullets 


Partridge E Snipes Fowls. 
Fires Tat, Chickenss 
Rabbits Capons Tame Pigeons 
3 067 8, &c. | 
Cabbage Cardoons Lettuces 
- Bavoys. © © © Beets  -- Creſſes 
Coleworts Parſley Muſtard 
Sprouirs Sorrel - Rape 
Brocoli, purple Chervil Radifh 
and white Celery  Turnips 
Spinage _ ' Endive Tarragon 
Ss; Mint 
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Bb 2 


Mint Sage Salſifie 
Cucumbers in Parſnips To be had thourb. 
hot-houſes Carrots not in ſeaſon 
Thyme Turnips Jeruſalem Arti- 
Savoury {+ Potatoes . :."Ehokes 
Pot-Marjoram Scorzonera Aſparagus 
Hyſlop Skirrets Muſhrooms 
1 „ n,, 
Apples Almonds Medlars 
Pears Services Grapes 
Nuts „„ „„ 
F E B RUA R ff 
IT V 
Cod Skate Tench 
Soles Whitings Perch 
Sturgeon Smelts Carp 
Plaice Lobſters Fels 
Flounders Crabs Lampreys 
Turbot Oyſters en 
Thornback Prawns 
1 „ 
Beef VV 
Wen Houſe-Lamb e 
: POULTRY, Kc. 5 
Turkeys Chickens Woodcocks 
Capons Pigeons Snipes 
Pullets Pheaſant? Hares 
Fowls Partridges Tame Rabbits 
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ROOTS, &c. | 
Cabbages Muſtard Aſparagus 
Savoys Rape Kidney-Beans 
Coleworts Radiſhes Carrots 
Sprouts Turnips Parſnips 
Brocoli, purple Tarragon Potatoes 
and white Mint Onions 
Cardoons Burnet Leeks 
Beets Tanſey Shalots 
Parſley Thyme _ Garlic 
Chervil Savoury Rocombole 
Endive Marjoram Salſifie 
Sorrel Skirrets 
Celery Alfo may be had, Scorzonera 
Chardbects _ Jeruſalem Arti- 
Lettuces Forced Radiſhes chokes 
Creſſes Cucumbers 
: FRULT- © 
Pears Apples Grapes 
MARCH. 
MEAT. 20 
Beet Veal Pork 
Mutton Houſe-Lamb 
e POULTRY, &. 

Turkeys "Fowls cons 
Pullets Chickens Tame Rabbits 8 
Capons Pucking 

1 f 
| Carp = Fels Soles 
Tench Maullets VW. hitings 


Turbot 
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Turbot . Place: _ Crabs 

Thornback Flounders Craw-fiſh, 

Skate Lobſters Prawns 
ROOTS, &c 

Carrots Brocoli Muſtard 

Turnips Cardoons ee 

Parſnips Beets Radiſhes 


Jeruſalem Arti- Parſley Tragopogon 
ehe onen -©--- nt | 


Onions Celery Burnet 

Garlic - Endive Thyme _ 
Shalots 1 Winter Savoury 
Coleworts Muſhrooms Pot-Marjoram 
Borecole Lettues Hyſſop 
Cabbages Chives  Ccucumbers 
Savoys Creſſes Kidney-Beans 


Spinage 
mA >. 
Pears Apples Forced-Strawberries 


re a 7 
Beef © Mutton - el Lamb. - 
FISH. 5 
Carp Salmon Hmelts 
Db lug Herring 
-Tench >. - Sol Crabs 
Trout Skate L bſters 


Craw-Fiſh Mullets Prawns 


V 
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Pullets 
Fowls 


Chickens 


Coleworts 
Sprouts 


Brocoli 
Spinage 


Fennel 


Parſley 


Chervil 


Apples 
Pears 


Carp 
Tench 


Eels 


Trout 
Chub 


Beef 


Pullets 


Fowls 


Chickens 
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POULTRY, &c. 


| Duckling Rabbits 
Pigeons Leverets 
ROOT 8, &c. 


Voung Onions Lettuce 


Celery All Sorts of 
Endive {mall ſalad 
Sorrel Thyme 
Burnet All ſorts of Pot- 
Tarragon Herbs 
Radiſhes 
FRUIT. 
Forced Cher- Apricots "ON 
ries and Tarts -** 
MAY. 
mL 
Salmon Lobſters 
Soles Crav-Fiſn 
Turbot Crabs 
Herrings Prawns 
Smelts 
8 MEAT. i 
Mutton Veal Lam 
FFF 
Green Geeſe Rabbits 3 
Ducklings Leverets 


T i eum . 
ROOTS. 
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- ROOTS, &c. 


Early Potatoes Balm Savoury TE 

Carrots Mint All other ſweet 

Turnips Purſlane Herbs 2s 

Radiſhes Fennel Teas 

Early Cabbages Lettuces Beans ED 
Cauliflowers Creſſes Kidney-Beans 

Artichokes Muſtard Aſparagus 
Spinage All ſorts of ſmall Tragopogon 


Parſley Salad Herbs nr &c. 
Sorrel. Thyme 


F 
Pears And Melons Gooſeberries 
Apples With Green And Currans 
Strawberries Apricots for Tarts 
_ Cherries 1 „ 

JUNE. 
TE „ 
Beef Veal © Buck Veniſon 
Mutton Lamb Sg ns 
ff DTRY We. 
Fowls Ducklings Wheat-Ears 
Pullets Turkey Poults Leverets 


Chickens Plovers Rabbits 
Green Geeſe 5 ; 
1 FISH, 


Trout | Salmon  Herrings 
Carp 5 Soles SS 8 
 Tench ©  Turbot _Lobſters 15 
Pike Mullets „ 1 
Fels Mannen Fans 


„„ Phe 1 20028. 
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Carrots 
Turnips 
Potatoes 
Parſnips 
Radiſhes 
Onions 
Beans 
Peas 


Cherries 
Strawherries 


7 Gooſeberries 


Currans 
Maſculine 


ROOTS, &. 
Aſparagus 
Kidney-Beans 
Artichokes 
Cucumbers 
Lettuces 
Spinage 
Parſley 
Purilane 

FRUIT. 
Apricots 
Apples 


Pears 


Some Peaches 


Beef | 
Mutton. 


Pallets 
Fowls 
Chickens 
Pigeons 


: Green Geeſe 


Cod 


Haddocks 


_ Mullets 
Mackarel 


| Veal. 
Lamb 
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Rape 

Creſles 

All other ſmall 
Salading 

Thyme 

All ſorts of Pot- 
Herbs 


Nectarines 


Grapes 


Melons 
Pine-Apples 


JULY. 
MEAT. 


Z Buck Veniſon, 


POULTRY, &C. 


 Ducklings 
Turkey Poults 
Ducks 


Young | Par- 
tridges 


FISH, 


Herrings * 
Soles 

ieee 
Flounders 


Pheafants 


Wheat-Ears 


Plovers 
Leverets 
_ Rabbits 


e 
Thornback 
Salmon 
8 
:--...Tench- 
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Tench = TA Prawns 
Pike _Lobſters Craw-fiſh 
| ROOTS, &c. ; 

Carrots.  Cabbages All ſorts of ſmall 
Turnips Sprouts Salad Herbs 
Potatoes Artichokes Mint 
| Radiſhes Celery Balm 
Onions neee Ihyme BED. 
Garlic Finocha All other Pot- 
Rocombole Chervil e TRETDS 


Scorzonera Sorrel Peas 
Salſiſfe ©  Purſlane © Beans 
Muſhrooms Lettuces Kidney-Beans 
Cauli flowers Creſſes os 


FRUIT. 


Pears Nectarines Strawberries 
Apples Plums Raſpberries 
Cherries Ajpricots Melons 
Peaches Gooſeberries Pine-Apples 


* AUGUST, 
MEAT. 


Beef Vea! Buck Veniſon 
Mutton Lamb wt: 

1 F | POULTRY, &c. 5 
Pullets Ducklings Pheaſants 
Fowls Leverets Wild Ducks 


Chickens Rabbits Wheat-Ears 
Green Geeſe Pigeons lovers 
A 


. | = 
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Cod 
Haddocks 
Flounders 
Plaice 
Skate 


Thornback 


Carrots 
Turnips 
Potatoes 


Radiſhes 


Onions 


Garlic 
Shalots 
Scorzonera 


Salſifie 


Peas 


Peaches 
Nectarines 
Plums 
Cherries 
Apples 


Mulberries | 
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FISH. | x 
Mullets - Fels 
Makarel Lobſters 
Herrings Craw-fiſh 
Pike Prawns 
Carp Oyſters 

ROOTS, &c. 
Beans Finocha 
Kidney-Beans Parſley 
_ - Muſhrooms Lettuces ._ © 
_ Artichokes All ſortsof ſweet 
Cabbages Salads 
Caauliflowers Thyme 
Sprouts Savoury 
Beets Majoram 
Celery All ſorts of mall 
Endive Herbs 
FRUIT. ES 
Pears * otraw berries 
Grapes. Gooſeberries 
. Currans 
c Filberts | Melons 


DR OY 


(SEPTEMBER, 


1 
TA. Pork © 
Lamb Buck Veniſon 
POULTRY, &C. 8 
Chickens Pullets 
Ducks Fowls 


Teal 
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Teals Hares Pheaſants 
Pigeons | Rabbits Partridges 
Larks 31 
FIS H. 
Cod Skate Tench 
Haddocks Soles Pike 
Flounders Smelts Lobſters 
Plaice Salmon Oyſters 
Thornback Carp = 
ROOTS, &c. 55 
Carrots Kidney-Beans Finochöka 
Turnips Muſhrooms Lettuces, and all 
Potatoes  Artichokes ſorts of ſmall 
Shbalots Cabbages e 
Onions Sprouts Chervil 
Leeks Cauliflowers Sorrel 
_ Garlickk Cardoons Beets. 
Scorzonera Endive Thyme, and al! 
Salſifie Celery ſorts of Soup 
Peas 5 Parſley Herbs | 
Beans 53535 
TH FRUIT. 
' Peaches  Filberts  Currans 
Plums HFHazel- Nuts Morello Cher- 
Apples .  Medlarg ne 
Pears Quinces Melons 
Grapes Lazaroles Pine-Apples 


Walnuts 
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Geeſe 
Turkeys 
P FRO 
Pullets 
Fowls 


_ Chickens 


Dorees 
Holobert 


Bearbets 


Smelts 
Brills 


Cabbages 


Sprouts 


Cauliflowrers 
Artichokes 


Carrots 
Parſnips 
Turnips 
Potatoes 
Skirrets 
Salſiſie 


Peaches 
Grapes 
Figs 


N 


Services 


Walnuts 
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Rabbits Larks 
Wild Ducks Dotterels 
Teals Hares 
Widgeons Pheaſants 
Wooodcocks Partridges 
Snipes : 
FISH. 
Gudgeons Salmon- Trout 
Pike Lobſters 
Carp Cockles 
Tench Muſcles 
Perch Oyſters 
or 
Scorzonera Chardbeets 
- Leeks. Corn Salads 
Shalots Lettuces 
Garlic All - Sorts: af 
_ Rocombole young Salad 
Celery Thyme 
Endive Savoury: 
Cardoons All forts of Pot - 
Chervil Herbs 
Finocha . 
OY NU, 
Quinces Filberts 
Black and white Hazel- Nuts 
„ eee Pears 
Apples 


NOVENM. 
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NOVEMBER. 
MEA T. | 
Beef Veal Doe Veniſon 
| Mutton Houſe-Lamb = 
5 POULTRY, Ee. 
Geeſe Wild Ducks Dotterels 
Turkeys Teals Mares 
Fowls Widgeons Rabbits 
Chickens Woodcocks Partridges 
Pullets Snipes P heaſants 
Pigeons Larks Mn 
13 FISH. 
Gurnets  Salmon-Trout Gudgeons 
Dorees  Smelts Lobſters 
 Holobert Carp Oyſters 
Bearbets Pike Ccckles 
Salmon Tench Muſcles 
ROOTS, &. 
n Jeruſalem Arti- Parſley 
Turnips-: -- | - chokes Creſſes 
Parſnips Cabbages Endive 
Potatoes Cauliflowers Chervil 
Skirrets Savoys Lettuces 
Salſifie Sprouts All ſorts of ſmall 
Scorzonera Coleworts Salad Herbs 
Onions Spinage Thyme, and 
Leeks Chardbeats other Pot- 
Shalots Cardoons Herbs 


Rocombole 


FRUIT. 


} 
x 
i 
| 
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Pears 
Apples 
Bullace 


Beef 
Mutton | 


'Turbot 
_ Gurnets 


_ Sturgeon 


Dorees 


Holobert 


 Bearbets 


Geeſe 
Turkeys 


Pullets 


Pigeons 
Capons 
Fowis 


Cabbages 


Savoys 


Brocoli, purple Scorzonera 
and white 


Carrots 
Parſnips 


Turnips 
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FAULT, 
Cheſnuts Medlars 
Hazel-Nuts Services 
_ Walnuts Grapes 
DECEMBER. 
MEAT. 
Veal 5 SL 
Houſe-Lamb Doe Veniſon 
„ "PISH. 
Smelts  Gudgeons 
Cod els 
Codlings Cockles 
Soles  Mulcles 
Carp Oyſters 


POULTRY, K. 


Chickens Wild Ducks 


 Hares _Teals 

Rabbits Widgeons 
Woodcocks Dotterels 
Snipes Partridges 

Lare ©-Pheaſanits 

ROOTS, &. 

Potatoes Gatlie 
Skirrets Rocombole 
_ Celery 
Salſifie Endive 
Leeks, Beets 
Onions Spinage 

Shalots Parſley 


L ettuces 
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Lettuces Cardoons Thyme 
Creſſes Forced Aſpara- All ſorts of Pot- 
All ſorts of ſmall gus Herbs 
Salad 
FRUIT. 
Apples Services Hazel - Nuts 
Pears _ Cheſnuts Grapes 


Medlars Walnuts 


ths. as 1 . . a” . S F f . 
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Directions for a GRAND DINNER. 


ANUAR being a month when entertain- 
ments are moſt uſed, and moſt wanted, from 
that motive I have drawn my dinner at that 
ſeaſon of the year, and hope it will be of ſervice 
to my worthy friends; not that I have the leaft 
pretenſion to confine any lady to ſuch a particu- 
lar number of diſhes, but to chooſe out of them 
what number they pleaſe ; being all in ſeaſon, 
and moſt of them to be got without much diffi- 
culty ; as I, from long experience, can tell what 


5 roublaſpme taſk it is to make a bill of fare to 


be in propriety, and not to have two things of 
the ſame kind; and being deſirous of rendering 
it eaſy for the future, have made it my ſtudy to 
ſet out the dinner in as elegant a manner as lies 
in my power, and in the modern taſte; but 
finding I could not expreſs myſelf to be under- 
ſtood by young houſekeepers in placing the 
diſhes upon the table, obliged me to have two 
copperplates, as I am very unwilling to leave 
even the weakeſt capacity in the dark, it being 


5 my ernten ſtudy to render my whole work - 
both 
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both plain and eaſy. As to French cooks, and 
old experienced houſekeepers, they have no oc- 
caſion for my aſſiſtance, it is not from them I 
look for any 4pflaule J have not engraved a 

copperplate for a third courſe, or a cold colla- 
tion, for that generally conſiſts of things extra- 
vagant; but I have endeavoured to let out a 
deſſert of ſweetmeats, which the induſtrious. 
houſekeeper may lay up in ſummer at a ſmall 
expence, and when added to what little fruit 1s 
then in ſeaſon, will make a pretty appearance 
after the cloth is drawn, and be entertaining to 
the company. Before you draw your cloth, have 
all your ſweetmeats and fruit diſhed up in China 
diſhes or fruit-baſkets; and, as many diſhes as 
you have in one courſe, 0 many baſkets or 
plates your deſſert muſt have; and as my bill of 
fare is twenty-five to each courſe, ſo muſt your 
deſſert be of the ſame number, and ſet out in 
the ſame manner; and as ice is very often plen- 
tiful at that time, it will be eaſy to make five 
different ices for the middle, either to be ſerved 
upon a frame or without, with four plates of 
dried fruit round them, apricots, green-gages, 
grapes, and pears—the four outward corners, 

piſtacho nuts, prunellas, oranges, and olives— 
the tour ſquares, nonpareils, pears, walnuts, and 
filberts—the two in the centre, betwixt the top 
and bottom, cheſnuts and Portugal plums—for _ 
fix long diſhes, pine-apples, French plums, and 
the four brandy- fruits, which are peaches, necta- 
rines, apricots, and cherries. 
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A CID for Punch 334 Bancees, French 164 
Ale to mull 311 Barbadoes Jumballs 274 
Almonds to burn 242 Beans, French, to boil 78 
Almond tas 26: Beans, French, to keep 359 
Canes 8 a ſecond way 380 
Amulet to make 291 Windſor to boil 78 
, of Aſparagus 291 Beef à-là- mode 116 
Angelica to candy 246 Briſket \-la-royale 117 
Apple Sauce 59 _tocollar flat Ribs 87 
Apple F loating-Ifland 258 to force inſide Surloin 113 
Apple Tarts 145 | InfideofSurloin todreſs 113 
| Apricots to dry 244 -- Douile 113 
Apricot Marmalade 2257 PFricando 115 
e 238 to ham 28 
to preſerve 231 Heart larded 118 
| Aſparagus to boil 78 Heart Mock-Hare 118 
Artichokes to bol! 77 Olives to make 117 
Artichoke- bottoms, to OE Porcupine flat Ribs 116 
dreſs with eggs { "oy Porcupine to eat cold 299 
bdottoms to 5 Round to force 304 
boil white 5 29 _ Rump to ſtew | 114 
bottoms to? 5 | a ſecond way 115 
dry . 3 Steaks to broil! 70 
Artichokes to pickle or Steaks a good way * 
| do fry | 
B Steaks to dreſs a}. 
1 common way { 
7 | 1 a Gammon * 1 to hang N 0 
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Beef Tea 312 
to pickle 308 


Biſcuits, common, to make 276 


Drops 276 


Lemon to make 276 
Spaniſh to make 275 
Sponge to wake MY 


Blanc-mange ——_ 
a ſecond way 196 
a third way 196 


Brandy, Cherry 336 
| Orange, 337 
Raſpberry 336 
Brown, Mock 6 36s -. 
Bread, French IS 
to make white 279 
Brocoli to bail 77 
and Eggs 289 
Browning for made diſhes 81 
Jullace Cheeſe 2238 
Butter to clarify 49. 1 
. SO" i 288 
"= 
C bbace to boil 5 
Lakes, Apricot/to make 242 
Bath e 
Bride 264 
without butter 273 
Cream: ll 27 
Curran clear 239 
Curran 272 
Lemon 268 
J. e mon ſecond way 269 
„ A 
Good Plum 266 
}.nttle Plum 208 
White Plum + 267 
Pruſſian Þ | © 
ueen 271 
N28 269 
Ratafia ſecond way 270 
CEC u00-: 
Common Seed 272 
Rich Seed 2607 


Cakes, Shrewſbury, a 
ſecond way 
Violet 

Calf 's-Heart roaſted 


Calf *'s. Head Haſh 


to dreſs 
to collar 
to grill 
Mock- Turtle 
a ſecond way 
Surpriſe 
Calf *s-Feet to fricaſſee 
Candy Angelica 
Ginger. 
Lemon, Orange 
Peel 


Caps, black, to make 


Green, to make 
Carp to ſtew brown 
to ſtew. white 
to dreſs 
++. Sauces 
Catchup to keep ſeven 
pears 
Mum 
Muſhroom 
Walnut Eg 
Walnut another 
way 


Cauliflowers to boil 


Celery to fry 
do ragoo 
e to. ſtew. 


5 Cardoons to fry. 


---:- 20 few... 
Cheeſe- Cakes, Almond 
Bread 
3 Citron 

Common 


Cheeſe-Cakes, Curd 


Rice 
Bullace to make 
Egg 
Cheeſe Ramequin 
Sloe , 
to ſtew | 


1 259 
1 338 
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Page Page 
Cheeſe to ſtew with Cream-Chocolate 248 
light Wi 285 Clotted 250 
ight Wiggs 
Cherry-Brandy 336 Hartſhorn 250 
to dry 240 Ice ES 249 
to dry a ſecond way 241 King William's 254 
Chicken-broth to make 312 Lemon 251 
e to boil 04 Lemon with Peel 2;2 | 
to force 126 Orange 252 | 
to fricaſſee 125 Piſtacho 248 | 
to roaſt ON -- Pompadour 253 | 
in ſavoury jelly 282 Raſpberry 251 | 
Water to make 313 Riband | 2850 ( 
artificial, and 126 Snow and Cream 254. | 
Pullets to tew 124 | Spaniſh 249 | 
| Chocolate to make 316 | Steeple with on ; 
Chops to falt 316 Wine-Sours F 25 ; 
Cockles to tew 38 Tea 253 ; 
Cod's-headand mona _ Crumpets Orange to make 260 
| ers to dreſs | * | Tea | 279 
a ſecond way 22 Cucumbers to flew. 291 | 
. Cod, ſalt, to dreſs 22 with Eggs todreſs 142 ö 
Codlings to dreſs like) 22 Curran Clear-Cake 239 | 
__ Salt-Fiſh | | | Drops 245 
Cod-ſounds to dreſs 22 Green to bottle 304 
like little Turkies 3 to dry in bunches 244 
Coun Beef 303 Black Rob 237 
Flat Ribs of Beef 303 Cuſtard, Almond 256 
Calf's. Head | 300 Beeſt f 257 
Eels 40 Common 257 
Mackerel 43 5 Lemon | 256 
a Breaſt of Mutton 301 Orange 256 
a:Pig -* ERS; > TE 
Swine*'s-Face 302 D 
| Breaſt of Veal we _ EE; 
ceeat hot „ Damſons to bottle 362 
5 Breaſt of Veal 74 _ a ſecond way 362 
. e eat cane--c 3 185 to preſerve whole 362 
7 Collops, Scotch, brown 96 to dry 242 
5 : French way 97 Deſert Iſland to make 199 
"© Cowſlip Mead 332 _ of ſpun Sugar 190 
* Cracknells Be + Directions for ſetting out 
5 Cranberries to bottle 64 agrand Table 383 
1 _ Craw-hfiſh in ſavoury oY. 284 Dita Bean-flour Water 368 
2 . „ mn Jelly” 274 To diſtil Caudle-Water 366 
6 Cream- Cheeſe 255 Diſtil Elder-flower Water 367 
"© Burnt s Hephnatic 366 
To lt  £» COTS Didi | 


| to caveach 
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Diſtil Davender Water 368 Fiſh to preſerve 51 
Milk-Water 366 to ſtew a goed way 32 
Pennyroyal Water 368 Flounders to boil, andlall 3 
Roſe- Water 368 kinds of Flat Fiſh ( 3 | 
Spirits of Wine 363 to ſtew, 31 
Ducks à-là-braiſe 128 Flummery to make 193 
à la- mode Colouring for 174 
to boil with Oni- Cribbage- Cards 205 
on-ſauce 59 green 197 
wild, to haſh 75 Eggs & Bacon i in 203 
wild, to roaſt 66 Green Melon in 197 
tame to roaſt 59 Oatmeal 204 
to ſtew 217 Solomon's bo 
to ſtew with green * Lemple in | 4 IOP 
Peaſe 3 . 16 
Drops, Peppermint 245 F orcemeat fo Breaſt of) "ay 
Lemon 245 Veal Porcupine 3 
Raſpberry "245 for Hare F lorendine 136 
Curran 245 Fowls a-la-braiſe 123 
Dumplins, Apple, to make 183 to boil 63 
Barm of Yeſt 184 to dreſs cold 75 
Damſon 183 to force 124 
Raſpberry 183 „„ 
Sparrow 184 large to roaſt 64 
Fritters, Apples, to make 161 
common ditto 161 
| E _ clary ditto 161 
3355 Plum with Rice 6 
Eels to boil 37 e 5 "7 
do broil 37 Raſpberry 162 
to collar 46 Tanſey ditto 162 
to pitchcock 47 Water ditto 163 
0 roaſt =O Fruit in es 197 
Eggs to dreſs with Arti- | 1 8 
choke-bottoms q on | 
and Brocoli „ > 
Cheeſe to make 261 Rei 
to fricaſſee 290 3 . 
Sauce to make 64 Giblets to ſlew. ty. 
and Spinage to dreſs 289 Ginger to candy 243 
to poach with Toaſts 289 Good Green to make 197 
Elder N99: ---: 236 Gofers to make n 
Gooſe to boil 387 
TY to marinate 126 
F Stubble to roaſt g 
15 Green to roaſt 358 
| F h-Pond to make 194 Gooſeberries to bottle 363 


do bottle a ſecond way 364 
Ds Gooſeber T 
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Gooſeberry Paſte 239 
Grapes to keep 365 
Gravy to draw I 
to make 8 
Green - gages to dry 241 
Gruel, Barley, to make 315 
; Grout 314 
Sago 315 
Water 316 
H 
Haddocks to brojl | 35 
| a ſecond way 35 
Ham to boll 69 
to roaſt 112 
to ſalt 306 
| to ſmoke 306 
Hare Florendine 136 
to haſh. 76 
to jug * 
to roaſt 69 
= er 135 
i Hodge-Podge . 
Herrico by way of Soup 140 
of Mutton or Lamb 140 
Neck of Mutton 141 
Nerrings to bake 1 6 
to boil 33 
to fry 27 
Jam, 1 to 1 212 
Black Curran 214 
Green Gooſeberry 213 
Red Raſpderry 212 
Strawberry = |. 8 
5 Icing for Tarts 144 
A een Wa, 144 
Almond for Bride- 256 £ 
Date 5 


SBaugar for Bride-Cake 265 
Jelly, Calf's- Foot, to make 191 
davoney for cold Meat 192 
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Jelly, Colouring for 194 
Craw-fiſh in Savoury 284 
Birds in Savoury 283 
Chickens in Savoury 282 
Black Curran to make 211 
Red Curran 211 
White Curran 214 
Fiſn-pond in 194 
Gilded Fiſh in 198 
Fruit in 197 
Hartſhorn to make 210 
a ſecond way 19 
Hen and Chickens in 198 
Hen's Neſt 195 
Floating iſland in 200 
ditto a ſecond Way 201 | 
Rocky Iſland in 201 
Moon and Stars in 202 
Pigeons in Savoury 283 
Smelts in Savoury 284 
Tranſparent Pudding 199 
Moonſhine 202 
Orange 210 
L 
5 Lamb's Bits to 1 2282 
Head and Purte- 
nance to dreſs 
Leg boiled and 8 
Lin fried {(- ok 
a quarter of, forced 109 
Stones fricaſſeed 110 
Lampreys to P 48 
a ſecond way 48 
10 fk 30 
_- to ſtew * 
Larks to roaſt 67 
Lemonade to make 333 
a ſecond way 333 
a third way 334 
FP 244 
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Peel to candy 246 

Loaf, Drunken, to make 262 
Cc 3: Leaf, 
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to ſtew 41 
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Sauce 28 
Pie 150 
NI 
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ſan We A 
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Mar :malade, Apricot, Tr 
make 1 
Orange 2 
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Walnut 332 
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Page 
Mulled Ale 31 
Wine 311 


ditto a ſecond way 312 


Mutton a Baſque to make 107 


& Breait to collar 301 


a Breaſt to grill 105 

Broth to mae 313 
to haſh 73 

to herrico 140 
Hodge-Podge 141 


Rebod'd to make 105 | 
Leg to force 106 
Leg to dreſs, called } 100 


Oxford- John | 
Leg to ſalt 308 
Leg ſplit, and os 

Onion-ſauce p 
Leg to dreſs to eat) 107 


like Yeaſon 
Neck to herrico 103, 141 


Neck to make 10 

French Steaks of 9 
Shou! der boiled, 8 

18 4 


OCelety- Sauce 
Shoulder boiled. t | 
called Hen and > 104 
Chickens 


Shov!der boiled, ) _ 

Onion Sauce 13 5 

_ Shoulder ſurpriſed 104 
Steaks to bratl 1 
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| Obferemti onson dciling and 
104 "8 Beef, Wos, (52 


V eal ard F 


on Cakes 64 
on Creams, Cutltargs, 3 
&<. 245 

ca Deccrations for a 2 
Table 185 
On Ditlilling. 365 
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Obſervations on dying? Pancakes, Wafer 105 
and candying Parſnips to boil 79 
on made. Liſtes 79 Partridges to haſh. PS 
on Pies and Paſte 143 in Panes 133 
on Poſſets, Gruels, &c. 308 to ſtew 134 
on potting and N „ 293 to flew a ſecond way 134 
on roaſting wild and LR to roalt 65 
tame Fowls 3 Paſte for deſert Baſkets 168 
on roaſting Pig, Hare, „ for coveas 188 
Ke. 3 IS a Chineſe Temple 8, 
on pickling 342 or Obeliſe ; 5 
on Puddings 167 Apricot to make 238 
on preſerving 209 cold for Diſh-Pies 146 
Oa Wines, Catchup, &c. 317 red and white Currans 239 
on Soups *Y for Cuſtards | 149 
on keeping Garden- 5 for Gooſe-Pie 145 
Stuff and Fruit 358 Booſeberry 139 
Orange- Brandy to make 357 criſp for Tarts 144 
Chips to candy 243 light for Tarts 144 
Jelly ro make 210 Raſpberry | 238 
Juice 334 Paſty, a Veniſon 154 
Marmalade 223 Patties, common, to make 100 
Peel to candy 2485 do fr 159 
Ox-Palates to fricando 119 Lobſter, to na? R 
| fricaſſee 120 Fiſh * 4 
to ftew 119 fine 160 
: Oy ter · Sauce to make 60 fried I 
| Soup 85 14 ſavoury 158 
Oytters to fry 39 ſweet 100 
to pickle 42 Peaches to dry 246 
to ſcollop 39 Pears to ſtew 206 
to ſtew, and all Linds Peas, green, to boil 78 
of Shell- fiſn „ ee 75 359 
Oæyat to make — 335 to keep another way 359 
„ ſecond way 3 SJY 85 to ſtew 142 
. to ſtew with Lettuce 289 
5 Peppermint -Drops 245 
1 Perch to fry 36 
in Water Sokey 37 
Panada, ſavoury 228592 Pheaſants to roaſt 65 
ſweet 316 Pickle, Indian, to make 357 
5 Pancakes, Batter 166 in imitation of } _ 8 
Clary - BY |  Bamboe 332: 
Cream 165  Artichokes 355 
Fine 166 Zarberries 330 
Pink. coloured 16 Ned Beet- Root 352 
Dar, ies Ke Pickie 


Feet and Ears to 


.- Joulſe ©; 
Petitoes ro dreſs 
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Pickle, Red Cabbage 354 
Red Cabbage a ſe- 
cond way 0 354 
White Cabbage 353 
Cauliflowers 353 
Cauliflowers a ſe- 
cond way 353 
Cockles 46 
Codlings 345 
Cucumbers — 242 
Cucumbers a ſe- 7 _ _ 
cond way | 343 
Cucumbers in ſlices 344 
Elder Buds 332 
Elder Shouts 352 
.- rapes... 354 
Kidney- Beans 346 
Mangees 344 
Mackerel 44 
Muſhrooms 355 
Naſturtium Berries 351 
Onions 356 
Oyſters 42 
Ditto another way 43 
e 350 
Pork 308 
Radith Buds "FL 
Salmon Newcaſtle A 
way 5 og 
: gampbire | 346 
Shrimps 55 
Smelts or Sparlings 45 
Walnuts black 347 
Ditto a ſecond way 347 
Ditto green 349 
Ditto Olive- colour 348 
Ditto White 349 
Pigs Chops to ſalt 306 
to barbecue 111 
to dreſs in imitation ? 
of Lamb 1 * 
Feet and Ears to? 5 
ragoo Br 
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Pigs to roaſt 6 55 
Pigeons artificial 126 
to boil 67 
to boil with Bacon 133 
to bail in Rice 131 
to broil 131 
to compote 129 
to fricando 132 
to fricaſſee 133 
in a Hole 130 
Jugged 132 
to roaſt 67 
in ſavoury jelly 283 
5 to tranſmogrify 130 
Pike to boil with a Pud- ; 
ding in the Bely ( 25 
Pikelets to make 278 
Pippint to ſtew whole 9 
Plaice to ſte | 31 
Pork to barbecue 111 
Chine to ſtuff 112 
to pickle 308 
to ſalt 307 
S.teaks to broil „ 
Poſſets, Ale, to make 311 
Almond to make 310 
Brandy : 309 
Lemon 309 
Orange 310 
"Sack - 309 
Wine 310 
Potstoss to ſcollop 287 
Pot Beef, to 5 
Beef to eat Veni. 1 
e 0 
all kinds of ſmall } 2 
„„ 299. 
Chars 47 
= 47 
Ham and Chickens 297 - 
Hare 297 
Lampreys 48 
r 
, Moor-Game +» 52, 298 
Ox Cheek 2294 
Pigeons 298 
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Page 
Pot Salmon | 55 
| Ditto a ſecond 45 
Shrimps 50 
Smelts or Sparlings 45 
Tongues _ ' 296 
Woodcocks 297 
„ "298. 
Marble Veal 296 
Veniſon 295 
Preſerve Apricots 2231 
Apricots green 218 


Barberries in bunches 228 


Barberries for Tarts 229 
Bullace Cheeſe 236 


Cherries in Brandy 336 


Morello Cherries 228 

Codlins to keep TS: 
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Cucumbers 215 
Currans Red in Po 

bunches. 4 


Carrans White 5 
Bunches | 


Black Curran Rob 237 


Currans for Tarts 215 


Damſons >> 230 - 
Elder Rob — 28 
Grapes in Bandy 216 
_ Green- Gage Plums 220 


Green Gooſeberries 218 


| Red Gooſeberries 226 


Gooſeberries in imi- _ - 
tation of Hops {F_ 9 
Lemons carved 232 
Ditto in Jelly 233 
Magnum Bonum 3 
I; Ploms 3 Lf by 
Oranges 232 
Ditto \ carved 233 
) P2836 


Lemons in Jelly 5 


Ditto in Marma- 


lade 1 235 
Peaches YE 


Page 
Preſerve Golden Pippins 217 
Kentiſh Pippins 2217 


Plums, Green- | 1 9 55 


Gage 


Plums, Magnum 


Bonum "TIO 


Pine Apples 223 
_—_ whole 232 


to in Quarters 232 


Red Raſpberries 228 


White ditto 227 
Sloe Cheeſe 236 
Sprigs green 220 
Strawberries whole 227 
Wine Sours 230 
Walnuts black 221 
Ditto green 221 
Ditto White 223 
Puddings, Almond 168 
Apple 169 
Apricot 194: 
Bread 173 
Bread a ſecond way 173 
Calf's Feet 172 
Little Citron 177 . 
Green Codling „ 
Boiled Cuſtard 169 
_ Gooleberry 182 
Hanover 184 
Herd 132 
Hunting | 158 
Lemon 170 


Lemon a ſecond way 170 
Lemon a third way 170 
Marrow _ 179 


Marrow a ſecond way 179 


Marrow a third way 180 


_ Boiled Milk M81 
A 173 
Orange | 171 
Orange a ſecond way 171 
Plain JG 
Quaking .-. 10 
"Nm 8a ſecond way 171 


Puddings 5 
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Puddings, Rice, common 179 
Duto boiled 172 
Ditto ground 171 
Red Sago 175 
Sago another way 177 
Sip 174 
N. 4,74 with Al- 176 
monds | 5 
Tanſey baked 1 
Tanſey boiled 176 
Tanſey with ground 5 
Rice | 77 
Tranſparent 175 
Ditto a ſecond way 199 
Vermicelli 175 
White in Skins 180 
Yam 182 
Yorkſhire under : . 
Meat 2 . 
Puffs, Almoad 278 
Chocolate 1 
Curd 261 
German 164 
„Lemon 277 
Pies, Beef- Steak 150 
Bride 155 
Calf's- Head 151 
Codling 153 
Chicken, a ſavoury 151 
OD 155 
Egg and Bacon to E 
a. ** of bo 
- French --..- - 146 
Hare 149 
Herb, for Lent 153 
Hottentot 154 
Lobſter 156 
Mince 1 
Olive Mo 
Rook 157 
Salmon 1449 
Thatcbed-Houſe 150 
Veal ſavoury 150 
Veal ſweet 157 
Veniſon 154 
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| „ Page 
Pies, Yorkſhire, Gooſe 14g 
Yorkſhire, Giblet 156 
Q 
Quince, Marmalade 2421 
preſerved whole 232 
R 
Rabbits to boil 
Flotendiage 137 
fricaſſee brown 139 
fricaſſee white 139 
to roaſt 8 
ſurpriſed 138 
Raſpberry Brandy 338 
Cream 251 
Red fam "SIT: 
White Jam 213 
„ 
wy Drops „ $": 
Ray or Skate to boil 34 


Ruffs and Rees to roaſt 60 


s 


Sago to 8 a Milk 31 . 


Salmon to boil crimp 23 

. 
to pot a ſecond way 45 
Tn 2 


Sauce, Apple, for Gooſe 


Bread for roaſt Turkey 
for Cod's-head and 
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Shoulders 4 21 

for Cod's-head nf 8 

ſecond way 1 

Celery .- --—= 206 
Egg for ſalt Cod 23 
Egg for roaſt Fowls 64 

Lobſter | | f 28 

Ditto another way 28 
ſor Green Gooſe 58 


Sauce 
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Sauce for Stubble Gooſe 58 


for moſt ſorts of Fiſh 28 
Onion 59 
Onion for boiled ö 
Gooſe . 57 
Oyſter for boile 4 
Turkey 4 6 
for roaſted fig 56 
for roaſted Pig a 
ſecond way 4 } 56 
for Salmon 24 
Shrimp | 21 
for boiled — "YL 
a ſecond way | 
White, for Fim 27 
White, for Fowls 63 


White, for boiled Þ R 
Breaſt of Veal. 5 


Sauſages to fry. £200 -- 
Skate or Ray to boil bee ” 
Scotch Collops, brown 96 

Collops white 96 


Collops, French way 97 


Collops to warm 


73 
Sheep Rumps and Kidneys 106 


Sherbet to make 335 


to make 2 2888 335 


way 


** a third way 336 
Shrimps to ſtew 41 
Shrub, Almond 337 
5 Curran 1 
another way 335. 
Smelts or Sparlings | to fry 36 
Snipes to roaſt 66 
Snow-balls to make 263 
e eee 205 
5 to caveach 5 

to fry 38 
to marinate os 
Salmagundy to makea 280 


ſecond way 281 
Soup Almond, to make 5 
2: là-Reine 7 


Common Peas 6 
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Page 

Soup, Oyſter 13 
Craw-fiſh 13 
NET with — 15 

Peas | 

- Green Peas 9 
Green Peas without PI 
Meat a 
White Peas 11 
Hare 8 
Onion 5 9 
Brown Onion . 
White Onion 3 
Ox-chee 1 
Partridge 14 
Peas for Lent 10 


Portable for Travellers 2 


Kich Vermicelli TY 
Tranſparent 3 
White 12, 13 

Spirage to ſtew 77 
Sprats to bake _ 34 
Stew Cheeſe with light 258 

Wiggs me. 

Palates or Chickens 1286 
Carp 29 
Ducke 1 

Ducks & Green Peas 128 
Hare -. 135 
Oyſters & all ſorts? 8 
of Shell- fiſn 3 
„„ 
Ditto a ſecond way 134 
Pears 206 
„ Fares 142 
Peas with Lettuces 289 
Rump of Beef 114 
Ditto a ſecond way 215 
Tench | 29 
Turkey be 5 
Ditto with Celery- ?) 
Sauce * 3 SOD 
Strawberry Jam to make 213 
to preſerve whole 227 
Stum to make 5 
Stuffing 


396 


Gooſe 
Sturgeon to dreſs 29 
to pickle 41 
Sugar to boil candy-height 247 
Sugar to ſpin gold colour 188 


Silver colour 187 
Spun Sugar, a Deſſert of 190 


Sweetbreads a-la- Daube 98 
do fricaſſee brown gg 
to fricaſſee white 


to ragoo 


99 
dy llabubs, Lemon, to make 207 
Lemon a ſecond way 207 


Solid 


207 
under the Cow 208 
W . 208 
Teal to roaſt 66 
 Tench to ſtew brown 29 
to ſtew 29 
Toaſt, fried, tomake 263 
Tongues to boil | 69 
r 307 
Trifle to make „ 
Tripe ſouſed 305 
Trout to fr 36 
Turbot to boil 5 25 
Turxe boiled, Oyſler- . 
15 Son | ; 60 
 a-la-Daube, hot 122 
cold 123 
to haſh 74 
to roaſt 62 
ö 
| ewed and ce. 85 
lery Sauce TOY 
ſtewed brown 


Turtle to . 100 lb. ej 


wel 


to rhe 2 a ſecond way i 
win to make n 


99 
forced 98 


IND L » 
Stufhng for a marinate 2 127 


Page 

Turtle, forcemeat for ditto 85 
| Mock to dreſs 82 
a ſecond way 83 

To make artificial F lowers 189 


V 
Veal, a Breaſt to boil 91 
a Breaſt to collar 91 
ditto to porcupine 89 
ditto to ragoo 99 


a Fillet bombarded 93 


to ragoo a Fillet 100 
to ſtew a Filler 100 
to fricando 94 
to haſi 73 
to diſguiſe a Leg 101 
to mince 5 > | 


Veal, to a-la-Royal a Neck 92 


Negk of, Cutlets 92 
Olives | | 
ditto a fecond way 95 
Veniſon Paſty 184 
to haſh _ 72 
Haunch roaſted 70 
| . Elder- Flower 140 
Gooſeberry 141 
Sugar 341 
TLarragon 340 
Violet Cakes 240 
= 2 
Wafers to make 27% 
Wafer Pancakes 165 
Imperial | 337 
=. Barley | 314 
Web, Silver, to ſpin 187 
_ Gold, to ſpin 188 
Whet before Dinner 139 
Whey, Cream of Tartar 314 
pain 2 
Wine 313 
Whitings to broil + "JE 
a ſecond way 35 


INDEX 1 


Page 
Whiggs, light, to make 274 Wine, Lemon, to drink ; 
Wane, Balm 327 like Citron - water 3 7 
= Blackberry 312 a ſecond way 318 
: Birch 324 Orange | 313 
Birch a ſecond way 325 a ſecond way 318 
Clary 327 a third way 319 
_ Cowſlip 325 Acid, Raiſin, to 1 2 
ditto a ſecond way 320 cute 327 
Red Curran 323 Wine, Smyrna, Raiſin 319 
ditto another way 323 Raiſin, another way 320 
Elder. Flower 326 Raſpberry e 
Elder-Raiſin 319 Sycamore 324 
Ginger 330 Walnut 325 
Pearl Gooſeberry 2 Woodcock to haſh 75 
Gooſeberry a ſe- ! „ to * 66 
cond way 173 | 
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